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the shortening with 


the high smoke point... 
and Frying Power 

Heavy-duty MFB has found way put frying power 

frying fat, and the same time keep plastic not 

hard crumbly. Heavy-duty MFB handles easily. 

Qo 


need have two kinds fat when you use heavy- 
duty MFB with built-in frying power 


pure all-hydrogenated all- vegetable shortening made 


THE WESSON OIL PEOPLE New Orleans, 
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All-Purpose Model ALS-4922 
Long shelf and two rectangu- 

lar pan covers provide work 

surface for loading trays. 
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ONE 


All-purpose food conveyor 


provides interchangeable 
insets for various menus 


You are ready for every food service requirement with 
Blickman-Built all-purpose food conveyors. Simply arrange 
the different sizes square and rectangular insets the top 
deck suit the menu. For general service, you store the 
relatively limited variety foods larger insets. handle 
the more diversified foods selective menus and special 
diets, you replace the larger insets with greater number 
smaller ones. Round wells are also provided for soup, broth 
and potatoes. 

Seamless top and crevice-free body standard construction 
all Blickman-Built stainless steel food conveyers. These 
features offer notable benefits sanitation and durability. 
The new Hi-Flo heating system cuts preheating time 
half, assures piping hot foods for your patients. 


BLICKMAN CONSTRUCTION 
Round and rectangular 
wells are integral part 
top forming con- 
tinuous, crevice-free 


surfaces. 
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TOP ARRANGEMENTS 


full complement 
square and rectangular 
insets provides food 
storage for wide vari- 
ety menus. 


Rectangular wells ac- 
commodate variety 
inset 


Another possible ar- 
rangement for top 
deck. Heated drawer 
holds special diet in- 
sets. Round insets are 
for soup, broth po- 


Another variation 
showing use one 
full-size pan and 
four insets 
hand well. 


SEND FOR CATALOG 
all- 
purpose food convey- 
ors are fully described 
our new Catalog 
T-5. Also shown are 
wide selection bulk 
food and tray convey- 
ors designed for vari- 
ous types decentral- 
ized and centralized 
services. Write for 
your copy today. 


S., INC. 


4006 Gregory Ave. 
Weehawken, N. J. 


ORDINARY CONSTRUCTION 
Wells are separate 
units attached top 
permitting crevices 
form where edges 
meet the top deck. 


BLICKMAN SEAMLESS TOP DECK ELIMINATES CREVICES, SPEEDS CLEANING 
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turns out enough food absorb 
15% fat daily. Replace only this 
amount fresh fat. High-speed 
kettles help restaurants like 
Sioux Falls’ (S. D.) Barrell Drive-In save 
fat months with just fryers. 


East 


MARK 313—Cooks 313 serv- 
ings french fries hourly 


fat. Preheats 350 

minutes. Twin fat 
(interchangeable container stored 
roller drawer) guaranteed 
against burnout. Stainless- 
Calrod® heating 
unit self cleaning. Miraclean 
drains and strains fat approxi- 
mately minutes. 


rk City 

3ismarck 
15 

Phi 


ce 
Jerson 


ALL 


Hotpoint Co. J A Division of General Electric Company 


Use fryer like the Mark 313 that 


Journal The American Dietetic Association 


Drain and strain fat once 
daily, and clean fryer thoroughly. 
Ideal kettles are modern Hotpoint fryers 
changeover takes less than minutes. Mark 
313 has exclusive semi-automatic 
Miraclean system. 


MODEL HKG46— Giant fat 
capacity for maximum production 
requirements—yet preheats 
minutes. Exclusive automatic 
thermostat holds pre-selected 
temperatures pinpoint control 
below 400° overheating point 
exchange food flavors and odors. 


Name 
Address. 
City. 


Your money back 


fat savings alone ...within follow these 


simple directions) 


Fry recommended temper- 
atures. Always switch off during 
periods. Tot oint fryers reheat 
shut down. Exclusive automatic controls 
eliminate eratures that 
burn tons fat inary kettles. 


You need never change 


MODEL HK3—Biggest selling 
commercial cooking appliance 
the world today. Browns 
french fries hourly. Preheats 
350° minutes. Swing-up heat- 
ing unit and lift-out container let 
you drain and strain fat into 
duplicate container*, and back 


*Accessory equipment 


HOTPOINT CO., Commercial Equipment Dept. 
225 So. Seeley Ave., Chicago 12, 


Please rush facts Hotpoint Fryers. 


Please arrange demonstration for me. 
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“We believe that fresh milk and Pure-Pak 
together. Both our customers and our employees 
appreciate the advantages Pure-Pak cartons,” 
says Mr. Freeman Hales, president Miami 
milk containers shown from top left lower right: Ceramic and Home Milk Producers Association, Miami, 

tin-plated steel, glass, disposable cartons. Florida. 


This month Dairy Month. time salute the dynamic dairy industry, guardian milk—one the nation’s vital resources. 


she enters the bright, clean “milking 
bossie brushed, washed, and the automatic 
milker attached. Milk flows from the milking 
machine holding tank, tank truck, dairy. 


cleanliness maintained the dairy 

through automatic processing and packaging 
disposable Pure-Pak cartons. Pure-Pak cartons 
assure that your milk comes you with all its 

freshness and good taste sealed in... 


protected never before! 


Modern milk handling and new packaging 


convenience are the New Story Milk. 


Pure-Pak disposable containers are safe, light, easy handle. 
Pure-Pak milk cartons are product They save precious space the refrigerator. Everybody likes 
Ex-Cell-O Corporation, Detroit 32, Michigan them! More than all bottled milk sold Pure-Pak today! 
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WE'VE ADDED 


PLANT No. 
assure you 


FASTER DELIVERY 


The growing demand for Blakeslee kitchen 
machines has forced expand our 
manufacturing facilities. Prompt shipments 
now—thanks the increased production 
facilities made possible the new No. 
factory. Better quality products designed 
fill definite demands always meet with 
consumer acceptance. has 
always been the aim 
Blakeslee Co. meet these 
demands and this policy has 
accounted for the steady 
growth the company for 
over years. 

Write for complete facts 
Blakeslee dishwashing ma- 
chines, glass washing ma- 
chines, peelers and mixers. 


‘yy . . . . 
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Chef deserves know... 


THIS EASIER WAY MAKE 
SMOOTHER FUDGE SAUCE WITH 
BETTER BLENDING CARNATION 


constant stirring! candy 
thermometer “soft ball” tests 
needed! And the result—the very 
smoothest fudge sauce your 

chef ever made. Carnation’s special 
blending qualities are the secret. 
And you won't find them any 
other form milk—or cream! 


most recipes your chef will get 
better results with Carnation— 
smoother sauces, soups, gravies and 
custards, because Carnation’s 
special blending qualities. And there 
are many other recipes where 

other form milk will do... 
recipes made possible only because 
Carnation’s whipping qualities. 


The recipe below just one 
example what Carnation can 
for your chef. pass him. 


CARNATION PERFORMS 

COOKING MIRACLES NOT 

POSSIBLE WITH OTHER 
FORMS 


(Makes cups sauce) 
Carnation Evaporated Milk 


cups sugar 
squares ounces) bitter 


ucep 
tirring 
low heat. Cook 
from heat; add one teaspoon vanilla. 
Carnation 
sauce, add undiluted 


sistency just before serving. 


hocolate 
over hot 


Combine Carnation, 


Contented 
Cows” 


FOR MARY BLAKE’S free set Carnation quan- 


tity recipe cards, write Mary Blake, Carnation 
Company, Dept. C-66, Los Angeles 19, California. 


q 
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Youll 


HANDLING COSTS. 


ELIMINATE BREAKAGE. 


KERS. 
when you serve TOP-QUALITY CRACKERS. 


CLOSE PORTION 


PREMIUM SALTINE 


only per serving 


famous 
“NABISCO INDIVIDUALS" 


WAVERLY 
WAFERS 


delicious with soups 


always fresh and 
moistureproof cellophane packets 


CRACKERS 


ideal with juices 
only per serving 


Biscuit Co., Dept. 27, 449 14th St., New York 14, 


FOR Kindly send booklet and free samples. : DANDY OYSTER 
CRACKERS 
BOOKLET 
fine with oysters 
AND 


only per serving 


FREE 
SAMPLES 


*Premium Saltine 
Crackers the States 


bak 
3 
vii 
lite-han 


smooth working you can fill thimble, without drip. 
even-heating you’ll marvel the way cooks soups, 
sauces, vegetables, gravies, desserts flavor perfection, 
without scorching. 

And fast! Just gentle tilt its perfectly balanced bake- 
lite-handled lever and you’ve sped another order along. 


ALUMINUM 
UTENSILS 


THE ALUMINUM COOKING UTENSIL CO., INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PENNSYLVANIA 
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NION TYPE 


hromed Bron 


valves clean! draw-off pipes! Installation 
easy and upkeep the simplest you could hope for. Finish 
blends beautifully with other kitchen equipment. 

Call your Wear-Ever supplier now for all the facts 
this new, table-top trunnion and other time-tested, top 
quality Wear-Ever Aluminum Kettles. send for booklet. 


Fill in, clip your letterhead, and mail today. 


The Aluminum Cooking Utensil Company, Inc. 
Wear-Ever Building, New Kensington, Pa. 
like know more about your new table-top 
kettle. 
> 
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they have whole grain 


Regular Ralston has three times much 
wheat germ whole wheat itself. 


Are they easy prepare? 


Regular Ralston simple fix. Cooks 


they taste good? 


Regular Ralston has the rich, robust, 
toasty flavor whole grain wheat. 


Are they economical 


Regular Ralston costs less than cents 


bowlful. 


RALSTON SERVICE 6D-9 
CHECKERBOARD SQUARE, 
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Food Intake and Hypnosis 


MORRIS FOGELMAN, and HAROLD 
CRASILNECK, Ph.D. 


Departments Surgery and Psychiatry, University Texas 
Southwestern Medical School, Dallas 


ORDER maintain adequate nutrition dur- 
ing and after major illnesses, 
equivalent ingested food must sufficient 

make for previously incurred deficits and meet 
daily expenditures. Even though the net exchange 
heat for fuel balance, certain components may 
lacking the diet which will impose nutritional 
deficits and delay recovery. Hence, the patient who 
refuses eat food which suitable his needs for 
vitamins, minerals, carbohydrate, fat, and protein— 
though the total caloric equivalent adequate— 
must suffer the consequences deficient diet. 

generally accepted that hunger physio- 
logic, unconditioned general response food defici- 
ency while appetite represents 
chologic craving for food. The majority healthy 
individuals have food likes and dislikes 
result variety psychologic processes and con- 
ditioning. imposes further restrictions the 
intake though the physiologic need 
present, the cerebral response hunger may 
distorted that food becomes abhorred, quantitatively 
restricted, abnormally craved. With abhorrence, 
there reduction total caloric intake; with re- 
strictions, imbalance necessary foodstuffs; and 
with abnormal cravings, either unphysiologic over- 
eating unwise predilection for the intake food 
for which there specific need. 

Though the universal need for adequate nutrition 
states health and disease has long been recog- 
nized, the importance abnormal food patterns 
present illness has often been overshadowed 
the diagnosis and primary therapy the disease 
itself. The psychologic factors responsible for the 
selection and intake food are often inextricably 


before the 38th Annual Meeting The 
Dietetic Association St. Louis, October 18, 
1955. 

*The authors are indebted the staff dietitians 
Parkland Memorial Hospital, Dallas, without whom the 
present study could not have been performed. 
thanks and appreciation are due Frances Hitt, Barbara 
Luther, and Catherine Phillipe. 
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interwoven with the patient’s illness 
cepted necessary secondary manifestation 
organic disease. The acceptance the patient’s 
inability eat the proper type and amount food 
has placed emphasis the need for providing 
myriads food supplements, tube feedings, dietary 
tonics, stimulants, and innumerable techniques 
enhance the palatability food. contrast, little 
has been done alter the patient’s psychologic 
reaction food and establish strong desire con- 
sume food necessary for health. The present study 
represents attempt alter the patterns food 
ingestion during the course illnesses through the 
use hypnosis. 


Methods 


complete physical evaluation the patient was 
accomplished. Prior initiation hypnosis psy- 
chiatric evaluation and brief explanation concern- 
ing the purpose and meaning therapy was given 
each patient. The use hypnosis was generally 
limited those patients who demonstrated motiva- 
tion and adequate insight relative the purpose 
therapy. 

After sufficient rapport had been established, the 
patient was hypnotized. Forty-five min. was usually 
required for the patient enter the depth hyp- 
notic sleep necessary. Thereafter, the patients were 
usually hypnotized either once twice day with 
the induction requiring only few minutes. During 
the hypnotic sessions, suggestions were given that 
the patient would not only desire food, but would 
also require supplemental feedings satisfy hunger. 
The intervals which was necessary 
generally depended the response the patient 
and course his illness. many instances following 
initial therapy, only weekly reinforcements were re- 
quired. completion the therapeutic 
goals, the use hypnosis was discontinued. 

The nutritional and dietary history each pa- 
tient was evaluated therapeutic dietitian. The 
aims therapy with hypnosis were regularly dis- 
cussed with team which involved psychologist, 
dietitian, and surgeon. The type food offered was 
determined the dietitian, and food intake was 
charted for each meal daily visits the patient’s 
bedside. Daily weight was recorded. 
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| __wecntcam or owease SYMPTOMS ‘| 
Continued. (No change Converted to remission. Normal bowel Relief of diarrhes. 
attempted movement Normal bowel sovement. 
Severe pain in burned 
areas. 
personality changes. 
7 60 Maintainec pre-injur Burn deoridement and graft under 
$7,600 calories per day vesght. hypnosis. Repeated change of dressings 
under hypnosis. 
2,400 calories per day. Violent distike of Hospital for S months with mainutrition, Paip in cutaneous 
liver and green salads. rheumatoia arthritis, and multiple uicers. 
cutaneous abscesses. 
74,000 calories per day 104 Ibs. Gain of Ate liver and green Oischarged after 30 days. wounds 
18 Ibs. 1m 30 days. sateds with retisn. healed. 
25 


TAceaate 
*, calories per day. No contro! period. 


Malnourishedc and 
Refused all food except jon 
calories per day underweight. Weight Severe spinal polio with quadriplegia. teractions 
34 Ibs. 
calories per Hypnosis not applied. 
mot known at present 
Chronic alcoholic, anorexia and severe Severe abdominal 
pain. pain and addiction. 
tran 1,400 per day. 


fate well. 3 meats ang Living and well today. Still @ Relief of pain. Pain free. Excelttent 
Supplements. chronic alcoholic. Required no drugs. eppetite. 

40 6,008 refused. intake Progressive decrease Refused to eat most Apathy, indifference, refusal to Constant pain. Skin grafts refused 
poor despite tube to 90 Ibs. foods, even those of cooperate. Failure of skin grafts - Narcotics required to take due to 
feedings, ACTH, etc. his own selection. poor healing. 19 months morbidity. continually. mainutrition. 


+ Ate with gusto and 


Progressive gain to 
without discrimination. 


130 Ibs. in 6 wks. 


Mirreguiar for 20 years. No weight gain in 
Never enjoyed food. 20 years. 
Padcequate intake with 
enjoyment of meais. 
#1900 calories per day. No control period. 
Too to be weighed, 
Adequate nutrition - 
of 8,250. maintained weight in 
spite of iliness. 
inadequate food intake. 20 Ibs. weight loss. 
FOver-ate. Had to be Gained 20 Ibs. in 
restricted in dietary 3 months. 
intake. 
Post operative colectomy. 
Refusal to eat. 
Tate everything following |Gained 30 Ibs. to 
hypnosis. 11S tbe. in 6 months. 
calories per day. No control! period. 
Too itl to be weighed. 


$8,200 calories per day. Maintained pre-injury 
weight. 


adequate None - large intake of 
cathartices. 


Before Hypnosis 


Cooperative. 3 months after hypnosis - Free of pain. "Take" of skin grafts 
wounds healed. “Take” of skin grafts - No narcotics. after nutritional 
discharged. defects corrected. 
15- r n n er da Abdominal cramps at No insight into 
Bowel irregular intervals. emotional aspects of 
Abscence of cramps. 
2-4 bowel movements per day for 6 months. Feeling of well 
being. 


a 


in restricted die 
for 20 years. No 
greens, roughage, 
spices. 


Improved understanding 
of emotional factors 

in disease and acceptance 
of itiness. 


No dietary restrictions, 
and no ill effects of 
ad diet. 


No absolute restrictions, 
but no specific cravings. 


Fear of death. Severe 


heart disease. 


chronic disease. 
Severe pain due to 
burns and scar. 


Retief of all pain. Operation under hypnosis 
Surgery performed Confidence and will to 
without anesthesia. get well. 


Colonic bleeding and 
Relief of abdominal Relief of symptoms. 
cramps with hypnosis. 
Weakness and mainutrition. 
convalescence. 


Ate well and regain 
Returned school, and doing well. strength. 


Severe pain due to 
burns. 
Burn debridement and graft under 
nr Satisfactory and rapid course 
scence. 
é 


Oiverticulosis and diverticulitis in 
Relief of symptoms. Normal bowel! movements. 


No restrictions - specific] Burn debridements and grafting under 
compulsion to eat tuna hypnosis. Satisfactory and rapid 
fish. course of convalescence. 


Chronic ulcerative colitis in acute 
exacerbation with hemorrhage. 6 bowel 
movements per day. 


Hypnosis as @ supplementary form of 
therapy. Converted to remission. 
2 bowel movements per day 


Poor 


. Bowel fixation. Orug 
Life revolved around bowel 
Constipated 27 years. 


in | year. Wo cathartice. 
Regular bowe! movements each day. Bowel 
fixation resolved. 


TAfter Hypnosis 


stances, the dietitian was present the time hyp- face, neck, shoulders, forearms, and hands. complained 
pain, surgical treatments, and was unable rest without 
sedation. was extremely anxious and fearful concerning 
Results his condition. became depressed, negativistic, and 
times hostile those attempting help him. Although 
was aware the importance eating all the food 


notic suggestion was offered the patient. 


Twelve patients were studied and are reported. 


The data are summarized the accompanying offered him, was only able consume 1900 calories day. 
The illustrative cases indicate the results obtained Therapy with hypnosis was initiated the eighth post- 
with hypnosis total caloric intake, burn day: (a) alleviate pain during dressing changes, 


certain food dislikes, and reasing food perform debridement and skin grafting using hypnosis 


intake altering the function the gastrointestinal anesthesia, and (d) increase his caloric intake. 
tract and alleviating pain. The patient proved excellent subject 
and was soon able enter somnambulistic state under 
INCREASE TOTAL CALORIC INTAKE which surgical procedures were performed 


ception pain. exercised his hands suggested. Fol- 


following case histories are presented illus- lowing the initial hypnotic suggestion, there was sig- 


trate the use hypnosis effecting increase nificant food intake which reached 

the calories consumed. maximum 8200 calories the tenth day. With 

food intake and alleviation pain, the patient became very 

CASE man was admitted cooperative and well motivated recover. was soon 

the hospital with second and third degree burns involving discharged from the hospital and returned his home for 
per cent body surface. The area burned included the further 
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Comment. Although hypnosis was employed 
effect multiple therapeutic changes, the result ob- 
tained with intake indicated that 
pulsion eat could established with the use 
hypnosis. Following cessation hypnotic suggestion, 
the daily caloric intake gradually 
appears that intervals necessary 
for the maintenance extremely high caloric 
intake. Although has been reported that estab- 
twenty years without interval reinforcement (1), 
the maintenance food compulsion 
resulting very high caloric intake (over 5000 
calories) without repeated suggestion 


CASE The patient was boy who had 
severe spinal poliomyelitis causing quadriplegia. After one 
hospitalization, weighed only and was 
severely emaciated and depleted. the part the 
doctors, nurses, and family prevailing the child 
eat had been unyielding. would faithfully promise eat 
they brought him certain foods, only refuse the specific 
meal when was offered. sipped water and desired only 
hamburgers which merely pecked. Total daily caloric 
intake finally dropped average 318 calories per day. 
His condition had become critical. 

Hypnotic suggestion compel the patient eat more 
was begun. Although originally negativistic, sullen, shy, 
and withdrawn, rapport was established. 
notized and entered very deep state. was suggested that 
would not only enjoy all his meals, but that would 
desire supplementary feedings. The next day, ate all 
the food each meal. The following day, supplementary 
feedings were also required satisfy his hunger which re- 
sulted mean intake 1255 After his 
eating pattern had been reconditioned, was able 
consume food without hypnotic During and 
following the use hypnosis increase intake, 
cooperative and friendly and was eventually dis- 
charged from the hospital for rehabilitation. 


Comment. The case illustrative the effective- 
ness hypnosis increasing daily intake 
patient with chronic debilitating disease. Children 
are known generally good subjects, 
and the indications for the use hypnosis the 
younger age group are the same those for the adult. 


OVERCOMING SPECIFIC FOOD DISLIKES 


The following brief case reports indicate that 
well ingrained dislike for given food 
abolished with the use hypnosis. 


CASE woman had been hos- 
pitalized for five months with rheumatoid arthritis, malnu- 
trition, and multiple cutaneous abscesses. All her life she 
had disliked many specific foods and had been 
During hospitalization, her calorie intake progres- 
sively decreased until she had mean intake approxi- 
mately 2400 calories per day. Large deficits were 
incurred the severe wasting incident pro- 
longed immobilization. Her weight had fallen She 
withdrawn and openly stated that would 
off dead.”’ 

Following the establishment the sessions, 


Food Intake and Hypnosis 


there was immediate increase intake. She was 
soon consuming 4000 calories day, and thirty days she 
weighed 104 gain lb. was also possible for her 
eat liver which she had refused eat during her entire 
lifetime. Following the post-hypnotic suggestion that she 
would desire liver, she requested and ate least twice 
week. Her weight increased and her general condition 
improved that was possible discharge her from the 
hospital. 


Comment. The results obtained the above pa- 
tient represent the effectiveness hypnosis ob- 
literating chronic dislike for given food. 
attempts were made analyze the 
dynamic factors involved the specific food dislike. 
possible that many food likes and dislikes repre- 
sent habit patterns which, when abolished, not 
appear affect secondary changes 
response. 


CASE man was admitted 
the hospital with second and third degree burns which 
included per cent the body surface. The patient was 
exceedingly fearful the hospital situation, routine ex- 
and especially surgical procedures. de- 
veloped anorexia and consumed 1850 calories per day 
despite encouragement eat larger amounts food. 
became progressively weak, irritable, and depressed. 

The patient was willing, fact anxious, hyp- 
notized gain relief from pain and increase his food 
intake. proved excellent subject and 
after one session was able enter state. 
Thereafter, all surgical procedures were performed under 
hypnosis. strong suggestion was made that would eat 
large quantities food and would desire specifie types 
food which had previously rejected. responded im- 
mediately, reaching maximum caloric intake 8250 
the ninth day. Thereafter, total calorie volume consumed 
per day was great that necessary reduce the 
intensity the hypnotic suggestion. His desire for 
food that was suggested (tuna fish) was attested the 
fact that requested before breakfast and for most 
meals. Previous hypnotic suggestion, the patient did not 
eat desire tuna fish and mainly subsisted 
eyed peas and turnip type diet. 


Comment. The above case illustrates 
hypnotic suggestion may used establish 
ing for given food. The possible scope utilizing 
hypnosis this manner may realized when one 
considers the great number illnesses that can 
specifically symptomatically treated controlled 
diet therapy. 


ALLEVIATION POOR FOOD 
WITH GASTROINTESTINAL 


DYSFUNCTION 

The following cases present instances known 
gastrointestinal disease with altered food ingestion 
patterns which eventuated poor 
intake and which were improved the use 
hypnotic suggestion. 


with chronic ulcerative colitis which had undergone 
acute exacerbation with hemorrhage. had been having 
average six bloody stools per day, had lost Ib., had 
eaten poorly, and suffered intermittent abdominal cramps. 

Following initial treatment, hypnosis was em- 
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ployed ancillary form therapy. The patient was 
cooperative and was able enter very deep state som- 
nambulism. Because the danger removing organic 
pain, mention the relief pain was suggested. Under 
hypnosis was told that would relaxed and free 
tension. remission occurred one week after the start 
hypnotherapy, and his stools became formed and decreased 
two per day. The patient over-ate and was necessary 
suggest hypnotically decrease food intake since 
gained lb. three months. the past the patient 
had one exacerbation which was rapidly controlled 
hypnosis. has returned work, having made ex- 
illness. 


Comment. The above case illustrates method 
whereby hypnosis may employed relieve por- 
tion the cerebral tension which tends aggravate 
and perpetuate known somatic disease. The modifica- 
tion function diseased gastrointestinal tract 
the use hypnosis could possibly have been 
responsible for the patient’s feeling well-being 
which resulted greater for food and enhanced 
recovery. other words, normal gastrointestinal 
tract not prerequisite for the development. 
adequate (or even over-adequate) eating habits. 


ileitis had undergone multiple surgical procedures and had 
progressive downhill course associated with 
strictions, diarrhea, and frequent exacerbations. the 
years following her surgery, her weight remained about 
lb. (height, in.). During the past fifteen years she had 
been highly restricted diet never eating greens, rough- 
age, spices. She was seldom free abdominal cramps and 
reported having between fifteen and twenty small bowel 
movements per day. evaluation indicated that 
she had little insight into many the conflicts contributing 
the emotional aspects her illness. 

This patient was excellent hypnotic subject. Twenty- 
four hr. after initiating the therapy, she reported 
feeling than she had There was feeling 
well-being with absence the previously reported 
abdominal cramps. The bowel movements became formed 
and were reduced three per day. All dietary restrictions 
were removed, and during the hypnotic sessions was sug- 
gested that she would thoroughly enjoy all her meals. 
Supplementary feeding was also suggested. The patient not 
only ate all her food, but consumed the previously re- 
stricted foods. She gained lb. eight weeks, weighing 
115 the time discharge. She remained state 
remission for eight months which time there was 
reappearance abdominal cramping. Hypnosis was again 
employed, and she responded well and short time was 
converted state remission. 


Comment. This patient was known have definite 
intolerance great number foods, many 
which resulted from the therapy for her primary 
disease. therapy was continued during the course 
her illness, the limitations her dietary habits 
became extreme, with low total caloric intake. 
When any the foods which she had abandoned 
through the years were eaten, diarrhea and cramps 
ensued. Before hypnotic suggestion was begun, she 
vehemently refused try small amount greens 
salads. Following hypnotic suggestion, however, 
she consumed all previously foods 
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without cramps diarrhea. Her diarrhea ceased 
her weight increased, although she was not able 
understand how occurred with non-restricted 
diet and only ft. remaining small bowel. 


ALLEVIATION PAIN AND ITS 
EFFECT FOOD INTAKE 


The presence persistent pain vitiates the will 
the patient eat, drives him drug addiction, and 
generally makes him dependent 
methods increase food intake and 
tional deficits. the following cases hypnosis was 
employed for the primary relief pain. The 
ciated effects food intake and body weight are 
presented. 


viously hospitalized for addiction. During the 
five-year interim following her discharge, she had become 
She reported the hospital with 
complaints frequent stools spotted with blood associated 
with severe abdominal pain. revealed that she 
had developed acute ulcerative colitis requiring 
Following surgery, her demands for narcotics for relief 
pain were frequent that was feared that she would 
become Although food intake was not quan- 
titatively measured, was known less than 1400 
calories per day. Her body weight fell 

The patient was hypnotized and given suggestion that 
she would not perceive pain, that she would consume all 
her meals plus supplementary feedings. The results were 
gratifying, with immediate relief pain; further an- 
drugs were administered. Her appetite increased 
greatly. Hypnosis reinforced for food 
intake. the time discharge from the hospital, she was 
eating well, gaining weight, and free pain. 


CASE twenty-four-year-old man was originally ad- 
mitted the hospital with severe burns which involved 
per cent the body surface. During his eighteen months 
hospitalization, was subjected frequent surgical pro- 
cedures. Skin grafts did not heal his state 
malnutrition. His body weight dropped from 130 
refused eat food despite the explanation the 
importance caloric intake his condition. His demands 
for were excessive; his pain tolerance was virtu- 
ally nil. Minimal examination the burned areas was met 
with resistance and pleas for sedation. pleaded for 
narcotics order free from pain that could 
sleep night and rest during the day. Psychologically, 
was found apathetic, indifferent, indi- 
vidual with many regressive tendencies. 

Following the establishment rapport, the patient was 
hypnotized daily. was suggested that the pain would 
cease and that would not only enjoy his food but that 
would look forward each meal. The suggestions 
were immediately effective, and the sensation pain the 
burned areas was abated. ate ravenously and without 
complaint. Thereafter, the surgeons were rewarded with 
per cent skin grafting. Twelve weeks after 
starting the therapy, the patient was discharged 
from the hospital weighing 130 has remained well and 
has made worth while recovery. 


Comment. Although the relief organic pain 
hypnosis must undertaken judiciously for fear 
masking clinical signs, does not appear con- 
traindicated when combined with close and frequent 
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observation. The relief pain the above patients 
abolition drug dependence and 
freedom from the effects drugs and pain dulling 
appetite. The rapid progression these patients 
toward recovery afforded the use hypnosis 
resulted great decrease hospital morbidity. 


Discussion 


This study represents attempt extend the 
uses hypnosis variety diseases where the 
inability consume the food necessary for the 
maintenance good nutrition has been manifest. 
All the patients whose case reports are presented 
above, regardless the primary illness from which 
they suffered, were incapable developing appe- 
tite consistent with physiologic needs. Factors such 
pain, psychologic aberrations, gastrointestinal 
disease, habitual food restriction often eventuated 
nutritional intake totally inadequate for recovery. 
Hypnosis served alleviate one these factors and 
also established compulsion eat. 

The use hypnosis, however, appeared result 
more than increase food intake. The changes 
mental reaction which also resulted often con- 
verted introverted, sullen, apathetic, and rather 
individual extroverted person with 
channeled drives towards recovery. The improve- 
ment that was noted many these patients was 
probably due two factors: (a) the increased food 
intake and (b) the result hypnotic suggestion 
which was directed towards release emotional 
stress. felt that the psychologic changes were 
often prominent feature the effects hypnosis 
the will and desire eat. probably true that 
the salutary effects this regard are complementary. 

Although hypnosis one the oldest therapeutic 
measures known medicine, few studies relative 
its use gastrointestinal disorders have been re- 
ported (2-4). The majority these investigations 
are concerned with alterations gastrointestinal 
function resulting from suggested activities, such 
sham feedings strong emotional states. This 
extension hypnosis include the therapy 
wide variety primary organic and psychosomatic 
illnesses has achieved encouraging results and needs 
additional confirming studies. Perhaps with extended 
experience more definite indications 
indications can elucidated. 

Even though proper medical indications for the 
use hypnosis are present, not all patients can 
hypnotized. the present series, number pa- 
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tients proved refractory hypnosis; however, only 
one patient who was good subject failed 
respond the suggestions offered. Hypnosis 
should never considered panacea, but rather 
therapeutic method used with proper pre- 
cautions and suitable indications. The indiscriminate 
removal hypnosis given symptom may 
hazardous, because the symptom may represent 
conversion phenomenon secondary psychiatric 
disorder. Therefore, the information gained from 
psychiatric evaluation helpful the use hypno- 
therapy. addition, the alleviation pain associ- 
ated with organic disease hypnosis 
rigidly controlled, heralding signs progression 
the organic disease may unrecognized. 

The further indications for hypnosis 
guided the nature the symptoms and disease, 
and therefore, are wide latitude. Myriad uses 
hypnosis ancillary therapy for migraine, peptic 
ulcer, nutritional problems diverse type, functional 
and organic symptoms gastrointestinal disease, 
and many problems pain appear rewarding 
field for investigation. Plans are progress for the 
extension hypnosis include many these 
conditions. 


Summary and Conclusions 


Hypnosis was employed with twelve patients 
suffering from variety diseases associated with 
nutritional aberrations. was effective increasing 
total caloric intake, allaying specific food restrictions, 
and dulling pain and symptoms gastrointestinal 
disorders which resulted loss appetite. 

The general indications and contraindications for 
the use hypnosis form therapy have been 
presented. 

Avenues research and application for the use 
hypnosis relative disease have been discussed. 
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Butter Stored Frozen Cream 


response complaints about cold-storage butter, Dutch dairies have developed 


process for storing frozen cream, which when thawed then churned into butter. 


The butter 


not only tastes like fresh butter but has higher vitamin content and easier spread, 


the Dutch report. 


From Science Digest, February 1956. 


buttermakers are said interested the new process.— 
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Protein Needs Surgical Patients 


ROBERT ELMAN, M.D. 


Professor Clinical Surgery, Washington University School 
Medicine, St. 


importance protein the normal 

function the body now generally recog- 

nized. Protein is, course, not only 
essential constituent the fixed tissues the body, 
especially the liver, but hemoglobin and plasma 
protein the circulating blood well. All enzymes, 
course, are protein nature are many hor- 
mones. 

These tissue proteins normally undergo con- 
tinuous though small physiologic loss which ordi- 
narily replaced the protein the food eat. 
disease, especially surgical disease, these losses 
are usually greatly increased, while the same time 
replacement from food instead being increased 
often diminished absent because anorexia 
actual inability eat. result, progressively 
increasing protein deficiency common, especially 
when the disease prolonged. example the 
loss protein which may occur surgical patients, 
one needs only remember that negative nitrogen 
balances much gm. per day may occur. 
This, you know, represents actual loss tissue 
protein over pound day. surgical patients, 
acute and direct loss blood proteins through 
hemorrhage and extensive inflammation often 
added the increased metabolic losses. 

Protein deficiencies sooner later lead serious 
clinical manifestations, the most being 
circulatory impairment shock from severe loss 
blood and/or plasma which, after all, really 
type acute hemoglobin and protein 
deficiency. You are acquainted with the more chronic 
though often just serious manifestations 
protein deficiency, such nutritional edema from 
hypoproteinemia, lowered resistance infection, 
slow healing, anorexia itself, and general pro- 
longed delay return normal activity. The 
American College Surgeons recognition the 


Read before the 38th Annual Meeting The American 
Dietetic Association St. Louis, October 19, 1955 
Dr. William Sinkler, Instructor Surgery, Washington 
University School Medicine, and Assistant Director, 
Surgical Service, Homer Phillips Hospital, St. Louis. 
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importance nutrition surgical patients has set 
permanent Committee Nutrition. 


Historical Survey 
Knowledge the clinical importance protein 
part the food intake really began nearly 150 
years ago when the allied armies entered Paris after 
Napoleon’s defeat 1814. was noted, for example, 
that the various allied armies whose wounded 
were treated the various hospitals Paris, only 
the Russians provided their wounded with full 
protein intake. Their mortality was but per cent, 
contrast the Prussians, Austrians, and French, 
who were purposely starved (diete severe) 
their therapy, and whose mortality was between 
and per cent. Since the various groups 
soldiers were comparable other respects, was 
concluded that the striking difference mortality 
was due the difference intake. 

Despite this evidence, only few intrepid surgeons 
disagreed with the common practice starvation, 
even though one strongly stated that the application 
this erroneous theory fatal greater 
numbers than ever fell before the legions the first 
late 1867, visiting British surgeon 
called the attention the famous French surgeon 
Velpeau the evils starvation surgical patients, 
and the lower mortality and better wound healing 
they observed England where patients were fed 
adequate protein intake. Velpeau was said have 
replied, ‘‘Beefsteak well enough for Englishmen, 
but would surely kill our 
Nevertheless, the great French 
physiologist, Francois Magendie, about the same 
time (1816) the Russian experiment, was probably 
the first discover the essential nature what 
now call protein food (1). showed that this food 
was not only different from fat and 
that contained nitrogen, but that dogs and rats 
given nitrogen-free diet died rapidly starvation. 


Current Practice 


Despite this long history showing the importance 
protein, failure provide adequate intake 
moderate and sometimes severe loss body weight 
follows various operations and particularly true 
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extensive injuries, especially burns. Unless special 
attention given the intake, much this loss 
represents protein tissue and plasma proteins which 
could prevented. The reason, course, that 
most cases when left his own devices, the sick 
surgical patient restricts his intake simple liquids 
Vitamins, course, are always provided, thanks 
the publicity which they have received. should 
mentioned, however, that vitamins are really not 
food, but accessory substances which are effective 
only given with adequate amount various 
other food essentials. 

Following World War II, personally observed 
hundreds wounded soldiers, sailors, and marines 
returned our country from the far-flung theaters 
war for final treatment. Nearly all showed out- 
spoken evidence protein deficiency, such 
anemia, hypoproteinemia, cachexia, indolent looking 
wounds, nutritional edema, and on. Canada, 
Stephenson showed (2) the frequency inadequate 
protein intake injured soldiers being treated 
military hospitals. Beattie found (3, the same 
thing England, and then clearly demonstrated 
how protein added the diet improved the healing 
process. After the Leningrad siege also, the benefits 
increasing the protein intake were clearly shown 
accelerating the repletion famine victims after 
the liberation the city. 

peacetime surgery our country, the observa- 
tion Jones and Eaton 1930 (5) showed how 
death after gastroenterostomy protein-deficient 
man was produced obstruction the anastomosis 
nutritional edema. Studley found three times the 
mortality after gastrectomy for duodenal ulcer 
the group with severe malnutrition before operation. 
During the past decade so, many American 
surgeons—including Ravdin, Holman, Evans, Lund, 
and many others—have emphasized the prevalence 
protein and other nutritional deficiencies and the 
importance preventing correcting them before 
and after operation injury. Yet our own 
hospitals St. Louis, protein starvation even now 
not uncommon. might cite one example 
patient who had had gastric resection three 
months before saw her. She re-entered the hospital, 
service, bedfast with malnutritional edema 
her extremities and even ascites. She had obviously 
starved herself, even though the operation had been 
successful eliminating the obstruction. 
When asked why she had not eaten more, she said, 
“After left the hospital followed the doctor’s 
orders. said eat anything wanted, and all 
wanted was tea and she refused eat 
anything more than tea and toast, tube feeding was 
begun. Two weeks later she had lost edema 
fluid, was able get and about, and then made 
slow recovery. 
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Therapeutic Implications 


emphasize the importance the principle that ‘‘an 
ounce prevention worth pound cure.” 
Attention the surgeon the nutritional intake 
the patient early, especially will consult and 
then enjoy full cooperation with the dietitian, will 
save much time and effort later. Second, regard 
the already protein-deficient patient there 
advantage considering two protein compartments, 
i.e., the fixed tissue proteins which are large, and the 
circulating proteins (plasma protein and hemoglobin) 
which are relatively small. There are other reasons 
for the latter classification. For example, lost tissue 
proteins can replaced only amino acids 
brought the tissues the blood, either from 
digested protein the intestines intravenous 
injection; this therefore presents problems which 
may difficult remedy and long duration. 
contrast, plasma and hemoglobin deficits are 
relatively easy correct, thanks the ready 
availability blood banks. 

Tissue protein deficiencies are best corrected 
oral feeding, yet many patients have such profound 
anorexia that they will not ingest anything but 
simple liquids which usually contain protein. 
Special liquid drinks are often useful, but must 
palatable and contain adequate mixture all 
the food elements. 

During acute stress, intake not more than 
gm. protein may possible desirable. 
the extremely malnourished patient, gm. 
protein and 1000 calories may all that can 
tolerated initially without precipitating diarrhea. 
patients who are have become depleted, however, 
obviously necessary achieve 100 even 200 
gm. protein day with corresponding elevation 

intake restore lost protein tissues within 
reasonable length time. Fortunately, small initial 
intakes can usually increased after few days, 
and many examples may cited which the 
patient eventually was able retain and assimilate 
much 250 gm. protein and 6000 calories day. 
adequate intake water is, course, essential. 

This problem anorexia may, course, 
completely changed when, as, and more physicians 
learn the technique hypnosis, 
effects which have been well demonstrated 
the severely burned patient Crasilneck and co- 
workers (6). Until are able use this new 
method psychotherapy effectively, often 
necessary resort tube feedings. have used 
special powdered formula suspended water and 
given through small polyvinyl tube which has been 
left for long four months continuously with- 
out ill effects. 

following few important precautions, 
gathered experience 7000 tube-feeding with 
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difficulties encountered only per cent the 
patients. One example may present sixty- 
year-old man who, after successful operation for 
intestinal obstruction, refused eat because 
anorexia and became and weaker. Soon after 
the onset tube feeding, his appetite returned, and 
was discharged from the hospital well. Metabolic 
studies showed that was positive nitrogen 
balance from gm. per day, and the serum 
albumin and globulin values steadily increased 
normal without the need transfusions (7). 


Oral Parenteral Feeding 


few patients the gastrointestinal tract cannot 
used; here parenteral feeding the only way 
prevent inevitable starvation. Protein alimentation 
this way now possible the infusion 
adequate mixtures amino acids and polypeptides 
(hydrolyzed protein) which first used with patients 
nearly twenty years ago. This 
imitates the natural method which protein 
absorbed from the gastrointestinal tract amino 
acids and polypeptides. Continental United 
States, this method has now become matter 
solution considered safe glucose and saline. 
Its wide use shown the fact that every day 
nearly 2000 liters solutions hydrolyzed protein 
are injected this country. Similar preparations 
are use Holland, Sweden, and elsewhere. 

This relatively new method protein feeding 
equals and may some cases excel the benefits 
smaller protein intake mouth. But let empha- 
size that intravenous feeding does not and cannot 
compete with oral feeding. Intravenous feeding 
competes only with starvation. 
cessfully combating starvation during periods when 
the gastrointestinal tract cannot used, restores 
maintains the patient much better that oral 
feeding can started and much sooner. 
Intravenous protein feeding, when properly used, 
not only does not compete with oral feeding, 
actually encourages and facilitates resumption 
the normal method eating temporarily interrupted 
surgical other disease (8, 9). 

Much has been said about the inability the 
injured patient utilize protein food, particularly 
with inadequate caloric intake. Experimental 
data reported Madden (10) work with radio- 
active amino acids, however, have shown that 
intravenously infused amino acid mixtures were 
incorporated into the body tissues during traumatic 
stress well even more than the normal 
animal. This phenomenon has been confirmed 
the human being Blocker and his co-workers 
Galveston (11, 12). This emphasizes important 
mechanism, i.e., that although protein broken 
down more rapidly during stress, also built 
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more rapidly and that the only reason the ani- 
mal negative balance that one greater 
than the other. must, therefore, remember that 
negative nitrogen balance less meaning than its 
degree. Thus, can reduce the negative value 
are doing some good terms preventing some 
the blood and tissue deficits. 

Clinieal experiences have 
studies. Many observers have now 
amino acid mixtures given the postoperative pa- 
tient, while not always achieving postoperative 
nitrogen balance, decreases the amount negative 
nitrogen balance and thus spares the loss much 
protein tissue. other words, must clear that 
partial utilization protein better than none 
all, Aesop once said, half loaf better 
than none.” 

amino acids are given, the patient 
complete negative balance and, course, utilizes 
nitrogen since none given, whereas amino 
acids are added the glucose, may still 
negative nitrogen balance, but the degree far 
less. Moreover, much per cent the in- 
jected nitrogen retained. This submit better 
than the results complete 
even during the surgical phase, particu- 
larly those alr suffering some degree pro- 
tein deficiency. These considerations, course, 
apply oral well parenteral feeding. 


Summary 


Whether consider the tissue the blood pro- 
teins patients following operation, severe injury, 
even severe non-surgical disease, the best results 
will follow early attention given the intake 
protein and, course, other food essentials. 
applying present knowledge and 
discussing fully with the dietitian the various 
clinical problems, severe and cumulative protein 
deficiencies should longer increase the risk 
operation after operation, 
but should materially aid leading the safest 
and the most rapid restoration the surgical pa- 
tient complete health. 
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Red Color Cooked Meats 


like our meats before they are cooked bright red; after cooking, certain 
fresh meat cuts turn brown; others, such cured meats not change color. Any 
deviation not accepted. However, any locality and rather fre- 
quently others, pink red surface meat may observed after cooking. 
This does not harm the meat, but the phenomenon has given rise much specula- 
tion. The appearance red surface meats canned soups and servings meat 
institutions home sometimes raises the question sulphite contamination, 
and other contaminations have been suspected. The following conditions may lead 
this occurrence, although there are undoubtedly others, since the phenomonon 
has occurred under conditions for which there explanation. 

Nitrites, carbon monoxide, sulphites, and oxalic acid have been incriminated. 

Nitrites may come contact with meat under various conditions. some areas, 
water supplies contain nitrites, and only few parts per million are needed form 
the stable red pink pigment (nitric oxide myochromogen) which becomes fixed 
washing boiling the meat. The penetration the nitrite into the meat deter- 
mines the extent the red periphery. 

Nitrites vegetables with which meat may cooked can also cause the red 
color. Richardson has noted cut small cubes and stewed with fresh vege- 
tables, such string beans, tomatoes, potatoes, and onions, assumed the color 
‘nitrosohemochromogen’, thus indicating the presence nitrites the same way 
when fresh beef boiled with saltpeter-cured bacon dilute solution nitrite 

Many vegetables also contain nitrate (which inert toward meat pigment). 
However, the vegetables grow stale, the nitrate converts nitrite. These nitrates 
are also reduced nitrite boiling aluminum, copper, nickel, zinc, gal- 
vanized containers. The following vegetables are some which have nitrate contents: 
string beans, beets, cabbage, cauliflower, celery, cucumbers, eggplant, lettuce, 
onions, potatoes, radishes, spinach (fresh and canned), tomatoes, and turnips. 

Water another vehicle for nitrate, which changes nitrite contact with 
zinc. Some organ tissues, such liver and brain, have also been alleged reduce 
nitrates, but tests throw some doubt the reduction nitrate tissues edible 
domestic animals. Another source natural nitrate (which may reduced ni- 
trite) pepper; 100 gm. undried Penang pepper may contain from 0.0447 
0.1870 gm. nitric acid. 

The addition sulphites meats now prohibited law. However, although 
sulphites tend destroyed heating, their presence water used boiling 
meat often shown formation red periphery. 

acid said some chemists decompose vegetable nitrate nitrite. 
Thus, such foods rhubarb, sorrel, spinach, asparagus, endive, certain potatoes, 
tomatoes, beans, plums, beets, gooseberries, cranberries, cocoa, chocolate, and tea, 
brought contact with meat may instrumental forming the fixed red 
pigment. 

There are undoubtedly other causes unwanted reddening cooked fresh 
meats. The bacterial theory, i.e., nitrogen cycle meats, does not seem tenable 
because odors would perceivable the nitrogen cycle had proceeded from pro- 
teins proteoses peptones peptids amino acids ammonia nitrites. 
Condensed from: Jensen, B.: Surface reddening fresh meats during culinary 
heating. Food News and Views (Swift Company), Bull. No. 128, May, 1956. 
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Dietary Management 


Children with Diabetes 
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IETARY management major impor- 

tance the treatment the child with 

diabetes mellitus. are presenting here 
the dietary plan which has evolved and been used 
successfully for many years the care children 
with diabetes the Department Pediatrics the 
State University Iowa. addition presenting 
the dietary plan, our objective clarify the inter- 
relationship food intake other factors, par- 
ticularly insulin administration and physical activity. 
have found possible for child with diabetes 
mellitus maintain good diabetic control, well 
nourished and grow normally, and happy and 
well adjusted and doing the development 
correlative degenerative changes may delayed 
prevented. 

The first consideration given diet 
for the juvenile diabetic was that the maintenance 
diet should essentially the same for the non- 
diabetic child. previous study, Jackson and 
Kenefick (1) found that the diet could calculated 
the basis protein and calories and that 
special attention need given the fatty acid: 
dextrose ratio individual meals. The adequacy 
the diet was prime importance and, nutritionally, 
these diets were based the same principles the 
diets recommended for non-diabetic children. 

Controversy exists whether the diet should 
quantitated. this clinic have strived main- 
tain, far practical, physiologic control the 
disease. accomplish this goal, have used quan- 
titated diets. Also, the use simple, quantitated 
diets the beginning home care the child was 
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Dietetic Association St. Louis, October 21, 1955. 
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Doris Ott Ruby the compilation the data and the 
helpful suggestions Kate Daum, Ph.D., and Dorothy 
Vorhies, the preparation the manuscript. 


found important order that the parents and 
child feel secure about this aspect diabetic care 
the same time that they are learning test urine 
specimens, administer insulin, and adjust the dosage 
insulin. This type dietary management helps 
teach the parents and child the importance the 
interrelationship food intake with the timing 
the insulin and the amount and type being adminis- 
tered. 

Most diabetic children have rather uniform 
pattern recovery once treatment the disease 
initiated. Prior insulin therapy, the child with 
diabetes has depleted his nutritional stores; thus, 
during the initial phase management, re- 
building body tissues and stores normal. During 
this time his requirements for calories and the other 
essential nutrients are higher than 
requirements for well children. this 
initial period regulation, then, the caloric intake 
gradually increased according the appetite the 
patient and his weight response. When the nutri- 
tional status the body has returned normal, 
however, his demands will decrease the main- 
tenance requirements and will similar those 
children. 

recent article (2), data from serial study 
caloric intakes seventy-one juvenile diabetic 
patients who maintained high degree control 
and sustained normal growth were published and 
are included here Table These figures may 
used guide for the caloric maintenance require- 
ments for children and adolescents. However, wide 
range caloric intakes may expected each age, 
the needs each child are variable depending not 
only age and sex, but also body build, rate 
growth, type and amount activity, amount rest, 
and emotional stress. 


The Iowa Diets 


Table presents three examples diets which are 
simple, straight-forward, and easy use. When 
compared the daily dietary allowances (3) 
recommended the National Research Council, 
they provide more liberal allowance for protein, 
calcium, vitamin and riboflavin. 
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from animal sources (complete protein) the diets 
Table meets exceeds the total protein recom- 
mended the National Research Council. 

Little information available concerning the 
human requirement for fat. study 1188 Iowa 
school children (4), the average percentage calories 
from fat was 43.3 for the girls and 43.75 for the boys, 
compared with 46.1 the diabetic diets presented 
the table. Thus, the percentage fat the dia- 
betic diets slightly higher, but this accounted for 
the higher percentage protein foods which 
contain appreciable amounts fat. 

The diet for each child individualized that 
his total caloric intake adjusted meet his needs; 
therefore, the total energy-food intake these diets 
seems well utilized. child becoming over- 
weight, the most common adjustment decrease 
the fat substituting skim milk for some the 
whole milk. find that the use diet which 
optimal the essential nutrients 
calorically meet the needs each child more 
important than the actual percentage fat 
carbohydrate the diet. 

The Iowa diets were developed for children and 
have been used successfully for many years. have 
found most important the initial instruction 
the parents and the child teach them how use 
high quality common foods preparing simple 
menus. The initial menu pattern may include only 
one two substitutions from each group. Addi- 
tional substitutions are made subsequent out- 
patient visits whatever rate the parents and child 
desire and can understand. While receiving their first 
dietary instructions they are learning how give 
insulin, test the urine, and adjust insulin 
our experience, the parents gain confidence and 
grasp the instructions more readily when using this 
plan which avoids the problem learning too many 
new things once. the parent and child gain ex- 
perience and insight, they are ready learn how 
exchange foods, and during the teen-age period they 
gradually adopt the Exchange Lists prepared jointly 
the American Diabetes Association, The Ameri- 
can Dietetic Association, and the Diabetes Branch, 
U.S. Public Health Service. 

The food values the substitutions used the 
diets are approximately the same those the 
Exchange Lists. From the clinical viewpoint, these 
minor differences are insignificant. The diets 
have been devised provide slightly higher 
amount protective foods than advised the 
Recommended Dietary Allowances, since impos- 
sible maintain complete diabetic control all 
times. The higher intake essential nutrients 
advocated provide margin safety. 

Thus have set forth the following principles: 

(a) The maintenance diet for the juvenile diabetic 
patient the same for non-diabetic 
children. 


Dietary Management Children with Diabetes 529 


(b) The diets (Table presented are based 
sound nutrition. 

(c) The total protein content these diets 
slightly higher than the total protein allowances 
the National Research Council. 

(d) The food intake the child higher 
than normal during the first stages the disease, 
and the maintenance level determined for each 
child after the nutritional status has been re-estab- 
lished. 


TABLE 


Caloric intake and its relation body weight children 
with high degree control diabetes mellitus 


eee | TOTAL CALORIES | MEAN 
Mean WEIGHT 
Boys 

yr. in. Ib. 
50.8 62.0 2032 189 32.8 
55.3 77.9 2302 265 29.5 
63.9 112.8 2763 206 24.1 

Girls 


There were never more than two observations included 
for each subject any yearly age group. The number 
years for which data are available depends the age 
onset the disease, the date the first visit the clinic, 
and the number years during which the child maintained 
good control. 
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TABLE 
Sample quantitated diets used for children with 


| 
| 1200-CALORIE 2000-CALORIE 2800-CALORIE 


DIET DIET DIET 
Weight Energy Weight Energy Weight Energy 
Breakfast 
| gm. "| calories gm. “calories gm. | calories 
Choose one: 
Egg 100) 100) 
Egg and —_ 50> 154 50> 154 
bacon (cooked) 15) 15) 
Choose one: 
fruit 190) 295) 295) 
12% fruit 100, 52 160, 78 160\ 78 
Banana 50) 90) 
Cereal (prepared) 10\ 102 
Cereal (cooked) 50) 75) 150) 
Bread 115 40 35 94 60 160 
Butter or margarine 5 36 10 72 15 | 108 
Dinner and Supper 
Choose one: on 
Egg 50) 75 100, 
Beef, veal, salmon, | 
lamb, chicken, tur- 
key, dried beef 40 60 80 
Pork, duck, luncheon 
meat, weiners 30) 45) 60} 
Liver (cooked) 45} 65) 
Fresh fish 50 82 75\ 123 100, 164 
Oysters and —( (av.) 100/ (av.) 100/ (av.) 
milk 
Liver (cooked) and - 25) 35) 
Egg and | = 50) 
Cottage cheese 75) 110) 150} 
American cheese 20) 30) 40) 
Choose one: 
3% fruit or vegetable 100) 20 100) 150) 
6% fruit or vegetable 65> ar 65> 20 te 30 
9°% fruit or vegetable 45) 45) (av.) 70) (av.) 
Choose one: 
Banana 45 | 7 (av.) 
prunes - 22 | 
Choose one: 
15% fruit vegetable 190 
vegetable 160} 240 
9% fruitor vegetable | 150} 200; 
Bread 23 30) 45) 
crackers 15> 20> 30> 120 
Banana 135| 
Dried apricots or | | 
prunes 
Dates or raisins - 28) 43) 
Macaroni, spaghetti, | | 
rice, dried beans, | 
Noodles (cocked) —) 100) 150) 
Choose one 
Bread 40) 
Soda or Graham 4 + 4 53 4 107 
15) 25) 
Butter or margarine 5 36 10 72 15 108 , 
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(e) Simplicity the dietary instructions ad- 
visable provide time for the parents and child 
learn well all the aspects diabetic care. 

(f) Quantitation the diet desirable during 
hospitalization and for varying lengths time 
home acquaint the parents with the intimate 
interrelationship food and insulin. 


Insulin and Diet 


addition using nutritionally adequate diet, 
necessary that the food given the proper 
relationship the distribution insulin and that 
the food intake vary compensate for changes 
physical activity. One the major differences the 
management children with diabetes this 
has been that insulin has been administered per- 
centage basis and often necessary attain good 
control. Most, not all, diabetic children require 
multiple daily injections insulin hyperglycemia 
and glycosuria are controlled. have found 
best decrease the number injections gradually 
using longer-acting insulin preparations accord- 
ing the tolerance the patient (9). present, 
most our patients receive two daily injections. 

The calories, protein, carbohydrate, and fat are 
distributed approximately one-third basis the 
diets presented Table These diets were designed 
for use patients receiving four doses regular 
insulin. This diet with this insulin pattern ad- 
visable for patients during their initial periods 
hospitalization. With the introduction 
mediate types insulin, the equi-caloric meals the 
above diets were redistributed basis attain 
normoglycemia and avoid hypoglycemia periods 
greater insulin activity and post-prandial hyper- 
glycemia. simplify the management 
diabetic child without sacrificing the degree con- 
trol the disease, the insulin regimen was changed 
from four injections regular insulin daily two 
injections regular with evening injection 
globin insulin with Neutral Protamine 
Hagedorn (NPH) (10). The standard dietary dis- 
tribution for this regimen consists the 
caloric intake breakfast, noon, and 
supper with evening snack 

Recently third insulin regimen has been de- 
veloped which employs mixtures intermediate 
insulin and regular insulin the morning injection 
and intermediate insulin the evening injection 
(either NPH globin insulin with (9). The 
dietary distribution used with this insulin regimen 
has been one which the caloric intake 
given breakfast, followed mid-morning snack 
approximately hr. after breakfast and con- 
sisting the total diet; the noon meal 
the daily allowance with mid-afternoon snack 
with evening snack the remaining the 
intake taken bedtime. 
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TABLE 
Distribution insulin and corresponding dietary distribution 

DISTRIBUTION OF CALORIES OF TOTAL DIET 
Break- | Morning | Noon ~ | Evening | Evening 
| | | | | | 
Regimen 
Regimen 
Regimen 
Mixture regular and 
intermediate (NPH) 1 15 248 548 ig 548 lis 
Intermediate (NPH) 
or 


insulins are given hr. before the meal. 


These diets and insulin regimens, shown 
Tables and are presented the chronologic 
order their development, but this also the order 
which they are introduced the regulation and 
treatment the child with diabetes. Regimen 
(four injections insulin and three meals) used 
the hospital during the initial treatment the pa- 
tient. Regimen (three injections insulin and 
three meals with evening snack) used the 
hospital after control attained and for the initial 
period home management. Regimen (two injec- 
tions insulin with three meals and three snacks) 
introduced the out-patient and used after 
the patient familiar with Regimen the 
patient has difficulty maintaining control with 
have found this necessary primarily with inter- 
current infections. 

Physical Activity and Insulin 

Physical activity and its relation insulin and 
food intake are also important aspects diabetic 
management. Recent research workers Colum- 


bia University has given some data 


expenditure children for activities (11). 
These data will help illustrate that caloric intake 
might well increase several hundred calories day 
meet the need periods strenuous activity. For 
example, Taylor states that boys twelve fourteen 
years old would require 2.1 calories per kilogram 
per hour for quiet play, with 4.5 
calories for cycling. The mean value for energy ex- 
penditure for the routine activities the twelve- 
fourteen-year-old child the afore-men- 


Regular and mixtures regular and intermediate insulins are given approximately hr. before the meal; intermediate 


tioned study (2) 2.6 calories per kilogram per 
hour. increase 1.9 calories per kilogram per 
hour would bring the calories Taylor’s require- 
ment for cycling. 

For thirteen-year-old boy average weight, 
kg., this would add energy expenditure 
per hour. Four hr. work this rate ex- 
penditure would add approximately 320 calories 
the day’s needs. Therefore, the predicted mean total 
intake for thirteen-year-old boy (Table 
might increase from 2600 3000 calories more 
day when physical activity increased. 

The diabetic child may active any child 
with whom plays. not necessary limit his 
physical activity; but necessary understand 
his needs this respect. integral part ‘the 
initial dietary instruction introduction the 
adjustments the diet for unusual variations 
physical activity. 

Once the insulin requirement has been established, 
important keep the dosage constant 
possible from day day and make additions 
subtractions food the exercise varies rather than 
increase decrease the insulin. impossible 
advise specific adjustments the diet for given 
child for particular period activity inactivity. 
have found beneficial have the mother and 
child work this problem out experience 
trial-and-error basis, and each visit this 
phase management rediscussed and program 
gradually evolved fit the pattern each child’s 
life. 

detailed study physical activity juvenile 
diabetic patients (12) has been published which 
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TABLE 
2000-calorie diet divided for Types and regimens 
(Table 


INSULIN REGIMEN 
FOOD 


Type A Type B Type C 
Breakfast 
Milk 320 320 
Eggs 100 100 100 
12% fruit 160 160 160 
Bread 
Morning Snack 
Milk and 240 
or \ 
Milk and 240 
Noon Meal 
vegetable 100 100 100 
fruit 100 100 100 
Potato 100 100 100 
Bread 
Butter 
Afternoon Snack 
Evening Meal 
Milk 400 200 200 
vegetable 100 100 100 
fruit 100 100 100 
Potato 100 100 100 
Bread 
Butter 
Evening Snack 


all phases diabetic management relation ac- 
tivity are discussed. was found this study that 
was preferable give additional small amounts 
food the meal snack preceding the exercise 
rather than having correct for mild insulin reac- 
tion afterward. Although additional food for exercise 
advised, the taking excessive food outside the 
regular dietary pattern definitely discouraged. 
This method approach provides adequate food 
all times, while preventing insulin reactions. 


Record Keeping 


can seen readily that these adjustments 
the diet must individualized and that they could 
not made without understanding the parents 
all aspects diabetic management. Home record 
sheets are helpful this respect, they are used 
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record daily insulin dosage, urine tests, and remarks 
about variations food, exercise, emotions, and 
insulin reactions. This information the best means 
teaching the child and his parents the interrela- 
tionship food, insulin, exercise, emotions, and 
infection the management the disease. When 
the child old enough, can share the responsi- 
bility and then gradually assume his own diabetic 
care. important develop good child-parent 
relationship from the beginning order avoid 
revolt and subsequent loss good 
control the disease. 

addition records kept home, when re- 
turns for check-up, the height and weight 
the child are plotted his growth chart, and insulin 
and intake are plotted another chart. 
(Table shows the predictable caloric curves. Similar 
for insulin requirement have been devised 
[13].) the curves seem deviating from the 
expected pattern, the reason should investigated. 

The parents are given adequate instructions, 
that the child’s appetite and demands for food and 
insulin increase rapidly, the case during certain 
periods growth, both the diet and insulin can 
increased between visits without consult- 
ing doctor dietitian. This possible, however, 
only the degree that the parents have under- 
standing the disease, which depends how well 
they have been instructed and their innate abilities 
learn. 


The Problem Teaching 


dietitian working with each patient and his parents 
provide instructions rate keeping with 
their abilities. First, there must good foundation 
and complete understanding the basic diet and 
how adjust for variations physical activity 
and growth. diet lower fat and total calories 
planned for use during periods infection com- 
pensate for decreased appetite and physical activity. 
Lists food substitutions and diabetic recipe 
book are available for use with the basic diets 
such time the instruction each individual 
ready handle them. using these, one can add 
variety the diet and bring the diet the diabetic 
and that the family into very close correlation. 
Then, the final stage dietary instruction guide 
the family the use the Exchange Lists. Initial 
use diets based these lists varies with each indi- 
vidual and depends his understanding and ability 
learn. 

Actually, the nutrition the entire family may 
greatly improved eating the same diet that 
the diabetic child. From interviews with adults whose 
diabetes developed childhood, have learned 
that those patients who had established good nutri- 
tional habits children had, with few exceptions, 
carried these habits into adult life. 
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Summary 


The philosophy dietary management presented 
this paper includes discussion specific diets, 
dietary instructions, and the interrelationship all 
aspects diabetes mellitus. Data are presented 
tables which may used guide the caloric 
maintenance requirements children. Even though 
guides are established for growth, insulin, and caloric 
requirements, each child must treated 
individual. 

The ultimate success any diabetic regimen will 
depend the thorough education the child and 
his parents that they become independent and 
confident their abilities manage the disease. 
Instruction, therefore, must simple and straight- 
forward and vary according the ability the 
parents and child learn. using this philosophy 
dietary and diabetic management, child with 
diabetes mellitus can happy and well adjusted. 
need not lead regimented life but, instead, 
flexible normal life which permits control the 
disease and delays prevents the development 
degenerative changes (14). 
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Tray Cards for Nutrition Education 


the request the director one the tuberculosis hospitals operated 
the New York State Department Health, cards” were developed 
device highlight reasons for serving foods and the importance eating least 
portion each. Eleven small folded cards were placed patients’ trays, one every 


third day. 


The first card introduced rhyme “Clues for good eating. Subsequent 
cards briefly explained the clues: Variety Poultry, 
Fish,” “Eggs,” Fruits,” Cream,” and Yellow Fruits and 
Vegetables,” “Fruits and and Cereals.” The last card summa- 
rized, again rhyme, benefits tuberculosis good diet plus extras. 

Pre-campaign strategies included conference with some the hospital staff, 
article the sanatorium news bulletin, and circulation short just 
prior the first card. Following the series, follow-up card entitled, “It’s Your 
Turn Now,” asked the patients they liked the cards, what they remembered 
best, they would like more information about food, and what they did with the 


The hospital staff agreed that the had definitely stimulated interest 
nutrition and diet the part patients and staff. Many points brought out 
the patients’ comments are serving the basis for continuing program nutri- 
tion education. Most significant the trend toward more effective unification 
the team approach all hospital services. After few months’ interval, the series 
will repeated, and planned extend the project other state tuberculosis 
Guernsey, Senior Nutritionist, New York State Department 
Health, writing Nutrition News (National Dairy Council, Chicago) 19: 
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This Your Listening Life! 


DONALD BIRD, Ph.D. 


Slephens College, Columbia 


ARE hospital dietitian! You might 

teacher home economics nutritionist 

industry, but you are not. You were chosen 
for this survey because there are more you The 
American Dietetic Association than any other rea- 
sonably homogeneous group. course, could 
not talk with each you even write all you; 
wrote two hundred you, selected geo- 
graphic basis. 

Yes, this report about you and your job! 
inside look one aspect your job-life which 
generally overlooked. Surveys aplenty have been 
made your duties, your training, your salaries, 
and your conditions employment. And now and 
then you have been asked questions about your abil- 
ity get along with people and even your training 
and ability speaker. But warrant that you have 
never before been asked report about your listen- 
ing activities and habits. 

all started more than two years ago when 
talked your Annual Meeting Los Angeles (1). 
thesis was: successful dietitian must able 
listen accurately, sympathetically, and critically 
colleagues, hospital and institutional staff work- 
ers, food service employees, patients—to all persons 
with whom she works, whom she supervises, and 
whom she teaches—else she fails complete the 
communication which essential for the 
most effective performance her You and 
your colleagues and leaders were interested the 
idea and asked many questions about methods 
improving listening skills. 

was quite apparent that plan any kind 
listening training program for dietitians 
tionists, needed know more about your listen- 
ing activities and behavior your jobs. Therefore, 
this study was undertaken under the direction and 
sponsorship the national office The American 
Dietetic Association. 

the spring 1955 questionnaires were sent 

Adapted from paper presented before the 38th Annual 
Meeting The American Dietetic Association St. Louis, 
October 19, 1955. 


204 hospital dietitians, representing given percent- 
age hospital dietitians each state and territory, 
mid-summer, 110 questionnaires had 
turned. The responses were tabulated, and initial 
report was made the Annual Meeting St. Louis, 
The results reported there, together with certain 
tentative conclusions and recommendations, will 
summarized here. 


Who Are You? 

The first part the questionnaire revealed certain 
facts about you who responded. First, you work 
various kinds hospitals: you are private 
hospitals, are Veterans Administration hospi- 
tals, and are university, city, state, and federal 
hospitals. Also, you wear variety hats; fact, 
the 110 you have different titles. The most 
frequent titles are: Chief Dietitian— 
21; Head Dietitian—13; and Chief Dietetic 
ice—11. 

You work forty-seven states, Hawaii, and the 
District Columbia. Interestingly enough, 
greatest number from any one state was nine from 
Missouri. For the most part you are new your 
jobs; you have been one year less your 
present position, and only you have five 
more years’ service your 

Despite the variety titles and institutions rep- 
resented, your duties are basically the same: (1) 
supervise the work dietary personnel; (2) assist 
with menu planning; (3) assist with budget con- 
trol; (4) instruct patients about diets; (5) di- 
rect de-centralized food service; (6) make recipe 
cost breakdowns; (7) train dietetic interns; (8) 
supervise kitchen and dining room; (9) hire 
and train employees; and (10) purchase food, sup- 
plies, and equipment. 


How Often You Listen? 


You were asked estimate the percentage your 
communicating time spent writing, reading, speak- 
ing, and listening. the average, this the distri- 
bution your communication activity: 
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Two observations seem warranted these figures. 
First, notable that you rather generally consider 
that more your on-the-job time spent listening 
than any other language activity. Second, the 
high proportion time spent writing may war- 
rant further examination. 


Whom You Listen? 


You were asked estimate the percentage time 
which you spend listening the various people 
whom you meet the job. The average thus spent 
follows: 


Most your time spent listening employees, 
which expected according your job de- 
scription. interesting note that you spend 
more time listening salesmen than nurses 
doctors. 


When You Listen? 
effort was made identify situations which 
you might listener. The average percentage 
listening time you spend the various situations is: 


Individual 28% 
Telephone conversation..................... 19% 
Group conferences...... 14% 


Again, obvious that your job involves many 
person-to-person communications speaking-lis- 
tening type. Perhaps revealing that about one- 
fifth your listening time spent the telephone. 


How Important Your Listening? 

You were asked rate the four language activities 
their relative importance your job. The per- 
centage persons rating each activity first im- 
portance follows: 


Apparently you consider your listening activity more 
important than the amount time given would 
indicate. Some you added comments support 
your judgment. One person wrote, opinion 
listening far exceeds the others an- 
other became the subject, birth 
until death, the power listening the greatest 
all gifts, even greater than that 
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Next, you were asked rate the importance 
your listening various persons. You reported lis- 
tening the following people im- 
portance: 


the process making these judgments, some 
you found out something about your own behavior. 
One person put this way, see that have been 
listening patients too little and intend take 
more time for them and less for 

Finally, you were asked judge the importance 
your listening various situations. The percent- 
age persons who checked listening the situation 


Individual conferences 94% 
Telephone 65% 
Informal 
Audience 


Again, there obvious general recognition the 
importance listening the face-to-face relation- 
ships involving employees and employers. 

Two you commented concerning the role lis- 
tening the life hospital dietitian. One wrote, 
“Listening gives one’s co-worker that needed feeling 
being important”; and another suggested, 
tening employees, employers, and colleagues 
good way find out the temperament and morale 
the department. wonderful way find out 
where improvement 


Are You Good Listener? 


listening such frequent and important 
tivity your life hospital dietitian, your listen- 
ing proficiency may primary measure your 
success your job. How good listener are you? 
Listening skill. know that poor listeners 
certain things while listening and that good listeners 
behave certain ways. Therefore, you were asked 
rate yourself series twenty questions rep- 
resentative the activity good listener. 

The twenty questions are listed below, together 
with the percentage persons who responded that 

you try, first, understand what the 
speaker 

you listen regardless appearance, sex, 
age speaker?—72 

you try figure out what the speaker 
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you like listen persons you meet the 

you ask questions you not understand 
what the speaker has 

Are you able concentrate what being 
said?—62 

Are you able re-state what has been said?— 


Are you able listen despite personal worries? 
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20. you listen when you think what said 
trivial 

Granted all the limitations self-judgment, 
does seem that you consider yourselves far short 
the ideal when comes listening behavior. 

obvious next step analysis your listening 
effectiveness would ask your employees, col- 
leagues, and employers rate you these very 
same questions. 


10. Are you able listen equally well friends 
and 

11. you try figure out why the speaker 
saying 


Recommendations 


The evidence collected concerning the listening life 
hospital dietitians seems suggest: 
(a) That listening frequent activity hos- 


12. you smile, nod your head, and encourage pital dietitian. 
the (b) That listening important for success 

13. the speaker hesitates, you encourage him hospital 

14. Are you able listen despite your feelings tively they might. 


light this evidence, limited though is, 
would recommend: 

(a) That listening training included spe- 
part the professional education hospital 
dietitians. 

(b) That listening training made specific part 


about the subject the speaker?—37 

15. you listen, even though you think you 
know what the speaker going 

16. you hear the speaker out when angry 

17. Are you able ignore distractions about you? 


the in-service training program for hospital dieti- 
18. you withhold judgment until the speaker 
has finished speaking?—25 REFERENCE 
19. you hear the speaker out without inter- (1) Have you tried listening? 
rupting 30: 225, 1954. 
Commercial Broiler Raising 
Specialization and technology have spawned what perhaps the field with the greatest 
growth potential the basic food industry—that commercial broiler raising. Since 1945, 
production has tripled, mounting over billion broilers 1955. The cost the 
only about per cent that any other country outside North America, and today millions 
units are exported South America annually. Export baby chicks, hatching eggs, and 
frozen broilers other parts the world the next decade spell out other potentialities 
for growth the industry. 
This phenomenal growth has been the result work geneticists, biologists, nutrition- 
ists, and feed and equipment manufacturers who have made possible for poultry men 
grow healthier, meatier, faster-growing, and faster-feathering birds; color, hatchability 
eggs, and rate egg production and feed conversion have also been improved. the 1930’s, 
took least thirteen fourteen weeks and feed raise broiler that would 
sell, live weight wholesale price cents pound. Today, only ten weeks and 914 the 
feed are needed, and the farm price has dropped cents pound. 
The Beltsville chicken broiler, recently developed the Research Center ans 
Beltsville, Maryland, typical product crossbreeding research program. Government 
scientists started 1948 constructing wax model ideal meat-type bird. fast- 
growing, fast-feathering breed, the New Hampshire, met some the specifications. 
complement these points, the scientists developed new breed, the Silver Cornish, which 
had light feathers (more saleable and easier dress), proper conformation, and satisfactory 
egg-laying ability. These basic strains were improved over period five years. Then, (a) 
cross-breeding the improved birds, the scientists obtained flesh-and-blood match for their 
original wax model. Further experimentation expected produce the Beltsville broiler 
which should fully acceptable and commercially practical.—From Industrial Bulletin 
(Arthur Little, Inc., Cambridge, Massachusetts), February 1956. 
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Communications and Participation— 
Facets Personnel Relations 


EDWARD HEYD 


Formerly Administrator, Children’s Hospital, Cincinnati 


thought, act? Who does it? When 

There are varied definitions and descriptions 
the literature: 

(a) said essentially job doing welfare 
work among the employees. 

(b) said the advising administration 
all questions concerning employer-employee 
relations. 

(c) said the representation adminis- 
tration the legitimate demands the workers. 

(d) said the centralized clearing agent 
for all departments employee relations; and, 
addition, have the responsibility implementing 
the desired employee-employer actions. 

Does some this sound familiar? you agree? 
Disagree? What your idea? you believe all 

Now that have had few provocative questions 
direct our thinking, let’s establish fundamental 
positive idea: 

The best personnel work achieved when part 
the daily operating function within the dietary 
department. 


Personnel Work the Dietary Department 


The thought may someone’s mind: How 
the best personnel work done within the framework 
the daily operating function? Let’s attempt 
answer this with few more simple questions. Try 
determine your own mind, whether you, the 
immediate supervisor, can best advise and under- 
stand the employee can the personnel office 
better job. 


(a) Who knows the worker’s habits best? 

conscientious? 

What makes him 
before the Ohio Dietetic Association meeting 
April 29, 1955. 
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What kind person he? 
griper? 
Does make lot motions and get place? 
How does report the day after pay day? 
jealous his fellow workers? 
good worker, but difficult handle? 
(b) Who knows the job best? 
How much thinking and know-how are involved 
the job? 
How much physical strength and skill are required? 
What training required for first-class operation? 
What are the short cuts? 
What fair day’s production? 
(c) Who knows the hazards the job? 
What are the unsafe practices that can develop? 
Are there potentially hazardous conditions? 
(d) Who knows the worker best? 
What are his likes and dislikes? 
What are his strong and weak points? 
What are his ambitions, any? 
What about his family? 
How does handle his finances? 
Does ‘‘goof-off’’? 
What are his avocations, hobbies, and on? 


From this brief sampling, can all agree that the 
immediate supervisor the strategic position 
appreciate best the complexities employee-em- 
ployer relations. Therefore, obvious she can 
actually the best personnel work. She more 
likely have the personal knowledge and the com- 
prehensive intimacy necessary for understanding 
the individual employee and his job. Help may 
needed from the personnel department regarding 
precedent, existing policy, special problems, but 
good day-to-day employee-employer relations are 
implemented right the job. The immediate 
supervisor has great opportunity this privilege. 
should used carefully, for with its expeditious 
use, the men are separated from the boys. takes 
real leader have the individuals work unit 
continually doing good job. takes intelligent 
supervision; not just accident that some 
groups continually produce more and better than 
others. takes good direction maintain high 
morale. 

From the foregoing, not interpreted 
that the immediate supervisor needs interfere 
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meddle the personal affairs her employees. 
That not good relation. 
However, the supervisor should establish the atti- 
tude the employee that she available, that the 
employee free discuss his personal affairs with 
her any time. 


The Dietitian Communications 

The dietitian established the hospital organi- 
zation important person strategic echelon. 
She has many responsibilities and privileges, with 
the accompanying authority. have referred 
conventional ‘‘department think most 
dietitians carry these basic duties their organiza- 
tion, since they have the responsibility lead, 
supervise, and direct. 

Next, want touch briefly how you, the 
dietitian, can use the full effectiveness your job. 
Good communications are necessary and extremely 
important any operation. They 
the nervous system the group. They are closely 
integrated with the organizational plan and the inter- 
relationship the participating individuals. this 
respect, communications are fundamentally prob- 
lem human nature—not one size type 
organization. 

Communications will always exist some fashion 
—they may negative informal. Therefore, 
important set positive, formal means 
communication. This means communication and 
down, well laterally. Communication must 
have both vertical and horizontal flow. the 
head department, the dietitian has the responsi- 
bility representing the hopes, desires, and atti- 
tudes her people administration. She also 
must represent her employees the plans and 
objectives her superior. Thus, she the key 
position interpreting the details and furthering 
the understanding within her group 
her group and others. 

There are many activities that could discussed 
under the title this paper. However, think the 
topic communications one the most im- 
portant. Good communications are basic good 
personnel work. Communication, thinking 
about it, does not mean that orders from the 
are posted the bulletin board. This 
imposition your time. The communications 
visualize involve the objective discussion within 
group with the individual face-to-face conversa- 
tion; the opportunities speak with your people 
and have them speak with you. The development 
good internal communications must precede good in- 
ternal human relationships. Further, good internal 
relationships are prerequisite good external public 
dealings with people—attitude infectious. yours 
catching? have heard the description that public 
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and human relations can likened snowball 
rolling down hill; can pick tremendous mo- 
mentum for better worse! 

rule thumb, the number intra-depart- 
mental meetings sometimes indicative the 
degree communications within department. 
However, this very rough appraisal and does not 
take into consideration number other factors. 
Any arrangement—and does not necessarily have 
information, ideas, attitudes, feelings, and points 
view provides setting for good communications, 
Receiving well the transmitting involved 
the exchange. all communications, there 
basic philosophy, e.g., communicate with rather 
than to; talk with rather than at. 

Where basic philosophy good communica- 
tions exists, one more apt find attitude 
“ean do” and “will do” the job. 


Principles Communication 


way summary this phase our discussion, 
want outline few ideas think will helpful. 


(1) Good communications are indicative good teamwork, 
but one doesn’t get teamwork without working for it. 
recent study indicates that the supervisor who repre- 
sents both management and the employees well, rated 
most highly both groups. pointed out the 
one most available for promotion. 

(2) Good communications are not costly implement but 

are invaluable use. They are integral part the 

job and embrace: 

(a) Knowledge the job properly. 

(b) Knowledge cooperate effectively within the or- 
ganization. 

(c) Knowledge the reason 

(d) Knowledge contemplated changes. 

Good communications cannot too formal too in- 

formal. formal, they become impersonal and stereo- 

typed; the adherence the organization chart then 
becomes must. informal, one apt get shotgun 
reaction, poor definition, and degree subjectivity. 

(4) Good communications must explained 
preted understood. The language used im- 
portant, the “gobbledegook”’ governmental agen- 
cies, the technical terminology specialist, the 
peculiar idioms area group may for inter- 
pretation. 

(5) Good communications require recognition the need 
for understanding, i.e., understanding back- 
ground, problems, experiences. Once the channels are 
established, bad well good ean flow through them. 


Participation 

passing from the rudiments communications, 
let look briefly another important 
lated subject, What mean? 
Basically, pretty much the 
known other terms, too: “democratic 
supervision,” “group 
“multiple management,” 


Actually, operation, means the 
extension the principle and the greater 
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use democratic methods. The terminology adopted 
usually descriptive the application and will 
found many forms depending the 
degree and the purpose its use. 

communications, this subject too volumi- 
nous more than generalize. However, wish 
emphasize again the tremendous opportunities 
the operating supervisor has good personnel 
work within her group. discuss participation, 
you will see how the importance good communica- 
tions emphasized and related. dependent 
the other. 


Fundamentals Relationships 

Before proceeding with participation, may 
advisable briefly few fundamental 
concepts human relationship which, with with- 
out participation, are important good employee- 
employer relations. participation methods are 
adopted, these fundamentals are necessary. You 
cannot give your employees greater share help- 
ing you formulate policies, develop methods, 
establish objectives without the proper climate. 
What are the fundamentals? They are very simple 
and not peculiar any special line activity. 

(a) People need security. 

(b) People like recognized individuals. 

(c) People want belong. 

Let’s look these three factors. 

NEED FOR SECURITY 

They like know where they stand, not only 
from the viewpoint finances economics, but 
from the broader area individual, social, and 
emotional factors. Wages are important factor, 
but are working conditions, pleasant group 
environment, and the sincere interest the boss 
his employees. Money cannot buy security, the 
record the organization shows that hard-boiled 
supervisor can discharge without cause. 
elimination fear, suspicion, and gossip increases 
security. 

Good communications are essential achieve 
this positive effect. One step obtaining beneficial 
approach telling the employees what going 
and asking their opinion. When 
they know their advice sought—even small 
way first—there question that they will have 
greater interest and confidence their jobs. 


RECOGNITION THE INDIVIDUAL 


You may raised several questions when 
discussing communications concerning who knows 
the individual employee best—the immediate super- 
visor the personnel officer. Here the chance 
use your personnel information without meddling 
interfering personal affairs. 

once worked for plant manager who spent 
least two afternoons week the factory. large 
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number the plant employees were 
Poles who would tip their hat him when spoke 
them. was very interesting see him approach 
group laborers and talk with them; one could 
practically see the morale improve. was friendly, 
called them name, and made inquiry about their 
hunting, about their fishing; how the son was doing 
baseball; how the daughter liked her new job; 
what they thought the new paint job the change 
house; and on. Certainly, these were not monu- 
mental inquiries. The questions, however, repre- 
sented genuine concern and were peculiarly personal 
the individual; they satisfied some degree his 
social and psychologic appetite. was recognized 
the Boss knew his name, that 
went fishing hunting, that his son was playing 
baseball, and on. This interest the manager 
his employees was reflected good plant operation. 

important add that the manager’s interest 
was means sham; was really interested 
the employees and the amazement 
dividual strengths, weaknesses, and interests, 
well better than they did. 


DESIRE BELONG 


are surrounded with indications this desire 
people. The pride uniform; the wearing 
pin identification jewelry; the joining group; 
the use the slogan, i.e., these gates pass 
the best and sos the the attendance 
meetings. Belonging group carries with 
acceptability and sharing. These are simple known 
desires, but very important ones. But, how can one 
belong doesn’t know what belongs? You 
must tell him about the job, about the part plays 
the how important is; what 
contributing make success. 


Initiating Participation 

Participation not easy initiate. requires 
skill, and the participants must trained. They 
must know how use participate. 
try use our hospital. don’t publicize 
too much, but use practical way trying 
get the job done. know that not the quickest 
way solve problem, but once agreement 
reached, the solution will probably better. 

Also, can backfire. The failure inability 
prepare your people participate will create all 
types problems. some, the initial power 
sharing decision too much. They don’t know 
how handle this new tool. addition, there 
another factor. Once you start sharing problems, 
plans, decisions with your people, almost 
impossible turn back. Failure continue sharing 
will only lead real difficulties. However, all these 
conditions are certainly outweighed the positive 
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results. The obvious advantages team pulling to- 
gether; the evidence employee-centered supervision; 
the accomplishments group really going some place; 
the development forward-looking spirit, energy 
and determination—these are the results participa- 
tion. 

you use participation methods, does not mean 
you give your authority the accompanying 
responsibility. supervisor, these two factors 
are built into your job. You cannot get rid them. 
However, you can share them. The responsibility 
will yours, but the action will that the group 
which shares the decision concerning the course 
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action. this respect, one cannot pass the tough 
problems the group for decision and then un. 
thinkingly assume full responsibility for the nice, 
easy ones that are covered with glory. com. 
munications, you must deal with the good and 
the tough and the easy problems. 

hospital where, because the very nature 
the organization, many times tend not 
much democracy some other activities, 
particularly important that consider these two 
aids better employee-employer relations, 
munications can use them 
advantageously. 


BIOGRAPHICAL NOTES FROM THE HISTORY NUTRITION 
Eduard Pfliiger—June 1829-March 16, 1910 


Physiology, great science itself, has been one the major tributaries feeding into the 
stream the science nutrition. The nineteenth century saw rapid growth physiology 
many countries and the establishment chairs physiology number universities. 
Germany there was little work physiology before the period Johannes Miiller 
1858) and Hermann Helmholtz (1821-1894). When Helmholtz left the University Bonn 
because his work metabolism and his most effective contribution which was the proof 
that the essential site respiration the tissues and not the blood was previously 
thought. showed that frogs from which all blood had been removed and replaced 
normal saline solution gave off the same amount carbon dioxide and took the same 


amount oxygen normal frogs. 


Eduard Friedrich Wilhelm was born June 1829, Hanau, Germany. His 
father wanted him merchant, but after two years commercial school where 
gained thorough knowledge English and French, gave that and prepared himself 
for entrance the University. Heidelberg studied jurisprudence but again failed 
find himself until started the study medicine (1849) the University Berlin where 


Miiller was one his teachers. 


For almost sixty years, his life was devoted research physiology; his first publication 
1852 was nerve reactions and his last paper (1910), for which corrected proof just 
before his death, was the formation glycogen. the intervening years published 
some two hundred books and papers and founded his own journal devoted physiology 
(1868). was called Archiv fiir die Gesammte Physiologie but was generally referred 
edited 130 volumes the archives, which was the most popular 
journal physiology Germany. Pfliiger started this journal because wanted prevent 
the fragmentation physiology; believed the physiologist should know and study both 
the physical and chemical aspects the subject, and foresaw the danger being 
separated into areas specialization. himself carried his research the physical 
and chemical aspects and also histology and embryology. 

Pfliiger has been accused having combative disposition, but was really shy and 
retiring man devoted science, who believed that science was advanced close examina- 
tion every study and investigation and only vigorous controversy would the truth 
found. subjected his own work the same vigorous criticism that applied that 
others. devised many new experiments and instruments for study, such 
the mercurial gas pump, the lung catheter, and the pneumonometer. 

Pfliiger spent his life the University Bonn, and 1878 new Institute Physiology 
was established there, giving him adequate facilities and staff for his work. married 
Christine Mare with whom lived happily for fifty 
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Labor the Dietary Department 


BYRDINE HARTMAN TUTHILL and 
BEATRICE DONALDSON, Ph.D. 


Institution Management Laboratory, Department Foods 
and Nutrition, School Home Economics, University 
Wisconsin, Madison 


XPENDITURES for labor, recent years, 
have been demanding increasing propor- 
tion the hospital budget. The directors 

dietary departments, well the directors 
other hospital services, have recognized the current 
need and trend analyze labor costs order keep 
expenditures within the budgeted limits. While labor 
costs usually are less variable than food costs, 
generally accepted that the so-called 
labor are significant the frequently en- 
countered wastes food costs (1, 2). Percentage 
expenditures for food not only 
regularly, but are divided into groups for the purpose 
analyzing costs more specifically. Kirkpatrick (3) 
suggested that there need analyze labor costs 
the extent that the figures will indicate the part 
the labor dollar being spent for preparation, 
service, cleaning, and all the other areas where labor 

seems basic approach such problem from 
the standpoint labor time expended relation 
productivity. Comparative labor costs are not too 
meaningful because salary scales and working con- 
ditions vary widely (4). report labor time per 
meal, addition analysis the percentage 
distribution the labor time, could serve 
basis for determining hidden costs labor and com- 
paring data with similarly organized departments 
other hospitals. 

Published reports labor-time studies dietary 
departments hospitals are limited (5, 6). Several 
studies have been conducted, however, 


Published with the approval the Director, Wisconsin 
Agricultural Experiment Station. Data are taken from 
thesis submitted Byrdine Hartman Tuthill partial 
fulfillment the requirements for the degree Master 
Science. Presented the 38th Annual Meeting The Amer- 
ican Dietetic Association St. Louis, 21, 1955. 
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residence halls Surveys have also been made 
commercial cafeterias and restaurants. These 
studies emphasize the fact that labor time affected 
by: the type and money volume the operation; the 
size and arrangement the food preparation and 
serving units; the amount, kind, and arrangement 
labor-saving equipment; employee efficiency; the 
rate turnover; the current wage rates; and perhaps 
most all the adequacy the supervision. 

The purpose this study was investigate labor 
time the dietary departments ten selected 
hospitals means developing method for 
determining the direct labor time expended per meal 
and the division total labor time expended. 
The subsequent study factors which influence 
labor expenditures can serve means evaluating 
and reducing labor time increasing productivity 
decrease labor costs. 


Method Procedure 


The ten hospitals southern Wisconsin were 
selected the basis location, type hospital, 
bed capacity, and average bed census. This 
tion was obtained from the Administrators Guide 
Issue Hospitals (12). Only general hospitals were 
included order limit the influence variables 
different types hospitals. was assumed that 
food services hospitals similar bed capacity 
might present similar problems. Consequently, the 
ten general hospitals selected were classified into 
four groups, shown Table More hospitals 
from Groups and were selected since large 
proportion all hospitals falls these groups. 

The data were collected between January and 


TABLE 


Classifications hospitals where labor time was studied 


GROUP BED CAPACITY NUMBER OF HOSPITALS 
300-399 
over 400 


V4 
qd 
| : 
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TABLE 


Labor time per meal 


EXTENSIVE STUDY LIMITED STUDY 


HOSPITAL 4 


min min. 

Group 

Hospital 615 9.71 

Hospital 716 15.00 
Group 

Hospital 1290 14.12 

Hospital 14.02 
Group III 

Hospital 1772 13.69 
Group 

Hospital 3130 8.82 


July 1955. The schedule used collect the data was 
planned, following review the factors generally 
recognized influencing the labor time 
services. The first page the schedule included 
questions the size the hospital, type building, 
type service, number meals served, type and 
number employees, total labor time, and other 
related information. The second page provided space 
for listing the employees and their scheduled hours. 
There was page for describing how each employee 
spent his time for each the following areas work 
food production, serving patients, serving personnel, 
sanitation, and Information 
about equipment was recorded six more pages. 
EXTENSIVE STUDY 

The dietary departments two 
and one hospital each the remaining 
were studied, using all thirteen pages the 
schedule. This will referred the “extensive” 
study. One day was spent each hospital collecting 
the data. Information concerning the hospital and 
the scheduled hours was obtained from the dietitian. 
employee recorded his actual time spent for 
each work operation throughout the day. Whatever 
work was done that day was recorded, including 
the preparation the food for the next day’s menu, 
since was observed that each day some work 
was usually done for the following day’s menu. Work 
operations were preparation, 
distribution, serving patients, serving personnel, pan 
washing, dishwashing, cleaning, storeroom, and 
miscellaneous. Time spent eating and was 
also noted. 


LIMITED STUDY 


The first eight pages the schedule were mailed 
two hospitals Group and one hospital each 
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the remaining groups. The each 
hospital provided the data requested. This will 
referred the “limited” study. For these hospi- 
tals, the record labor time was not obtained for 
employee and the division labor time Was 
not determined. The reason 
procedure was ascertain whether data from such 
limited survey, which demands less time, would 
value analyzing total labor time, would 
need for more extensive study. This revised 
schedule seemed adaptable for use hospitals 
various sizes and types organization. 
Findings and Discussion 

When the direct labor required for preparing 

food served and the number meals served for 
given period are known, the production 
calculated. Rate production was measured 
determining the minutes labor 
meal served. This was for each hospital 
dividing the total number minutes labor 
time the meals served daily. 
dietitians and clerical workers was not 

the limited study, the ave rage labor time for 
one day was determined dividing seven the 
total time reported for one week. The number 
meals served personnel, patients, and guests 
reported the schedule represented the average per 
day. For the extensive study, total daily labor time 
obtained from the data accumulated 
observation day and included actual time and 
number meals served. The per-meal labor time 
for each hospital both studies shown 
Table 

The labor time was investigated means 
developing reliable method for analyzing labor 
time. The data obtained can give some indication 
the effectiveness the methods used when the 
figures are reviewed and compared relation the 
results other studies. All data are presented and 
discussed with full realization the limitations 
the study. The sample too small and the variation 
size too great for these figures considered 
representative all hospitals. The data for each 
hospital and the averages serve only basis for 
discussion the methods used and for comparison 
with other data. 

LIMITED VS. EXTENSIVE STUDY 

was interesting that both the limited and 
extensive studies, the per-meal labor time the 
five hospitals Groups and with bed ca- 
pacities 200 400 was quite similar, ranging 
from 13.69 14.94 min. Despite the smallness the 
sample, the similarity the results both studies 
seemed indicate that either method might provide 
some valid information which would basic for 
analyzing data labor time initiating 
further investigation. 
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Labor the Dietary Department 


TABLE 


— 


PREPARATION DISTRIBUTION 


per meal, broken down according specific tasks performed the dietary department study) 


SERVING SERVING PAN TENDING MISCELLANE- 
HOSPITAL CLASSIFICATION total total total total total total total total 
per labor per labor labor per labor labor labor labor labor labor 
| time time | time time | time | time time time time 
meal meal meal meal meal | meal sal meal eal 
meal meal meal meal | meal meal meal meal meal 
|— —| —— | - — - - - — 
min, min. min. min. min. 


Group 
Group 


| 


l 9 


Group 


However, although the per-meal labor time was 
somewhat similar for the hospitals both surveys, 
the information provided the extensive study 
seemed more valid. collecting data and observing 
the food service operation typical day each. 
hospital, was possible record the labor time 
used well the number meals served. Since 
typical day during normal hospital operating period 
was chosen, the information seemed 
sentative. All other information the schedule was 
recorded and interpreted under the direction the 
person who conducted the entire study. contrast 
the limited study, the information from the ex- 
tensive study provided which base 
discussion differences per-meal labor time. 


LABOR TIME AND NUMBER MEALS SERVED 


The labor time relation the number meals 
served each hospital was shown Table 
the limited study, per-meal labor time ranged from 
8.82 min.; the extensive study, the range 
was from 11.31 16.45 min. Averages for each study 
were 11.45 and 13.34 min., respectively; for the ten 
hospitals, the average was 13.31 min. These figures 
were somewhat higher than those previously reported 
for school lunch programs, college cafeterias, and 
hospitals (6, 10, 11). However, the per-meal labor 
for these ten hospitals was somewhat similar that 
reported Augustine (7) for college residence halls. 

That per-meal labor time decreases the number 
served increases generally accepted principle. 
general, data for the present study substantiate 
this axiom, but there was one extreme exception. 
Hospital with low per-meal rate 9.71 min., the 
average census was almost equal the bed capacity. 
This condition generally accepted factor 
which likely decrease per capita labor time. 
was observed that the hospital with the highest 
per-meal time 16.45 min. was older structure 
which covered five floors and the amount modern 
equipment was limited. 


1.13 1.30 9.75 0.71 5.30 2.5018.77 1.6012.01 


3.87 1.00, 6.11) 1.8511.22 0.24 1.45 1.10 6.66 


0.88 6.25 
0.87 5.83 


1.31 9.25 0.34 2.38 0.51 3.58 
0.33 2.31 0.38 2.72 

1.8912.65 0.09 0.57 0.51 3.44 
0.23 2.07 0.81 7.20 


0.66 4.95 


the two hospitals over 400-bed capacity, 
there was considerable variation the labor time 
spent per meal. the hospital with the lowest per- 
meal labor time 8.82 min., the average census was 
below bed capacity. the other, the average cen- 
sus was 187 below bed capacity and greater per- 
meal labor time 11.31 min. was observed. 

Other factors being equal, deviation below the 
average number labor minutes per meal should 
indicate efficiency production and service. Such 
criterion, however, should not used alone 
measure efficiency without understanding 
and appreciation for other such 
division labor time, the type building, bed 
capacity, kind service, amount equipment, 
number and efficiency employees, number and 
type meals served, labor hours per week, and the 
planning employees schedules, all which might 
influence the rate production and service. 


DIVISION LABOR TIME 


The division labor time has been referred 
factor affecting the rate production and service 
(10). determine the division labor time the 
five hospitals the extensive study and compare 
for one day for the sizes hospitals represented, 
the total time expended all employees, exclusive 
professional and office emplovees, was divided 
into nine areas: preparation, distribution, serving 
patients, serving personnel and other non-patients, 
pan washing, dishwashing, cleaning, storeroom, and 
miscellaneous. The results this are shown 
Table 

compare the divisions labor time this 
study with previous studies, some the categories 
labor time were combined. When the percentages 
total labor time and the per-meal times for 
preparation, distribution, and service patients 
and personnel were combined, respectively, over half 
the total labor time each hospital was involved 
(Table 4). 
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The smallest hospital the extensive study used 
slightly less than two-thirds the total labor time 
for the combined categories. Further investigation 
would needed determine percentage and per- 
meal time for these areas labor are usually 
great the smaller hospitals this was unusual 
situation. 

For comparison, the percentage labor time for 
distribution and service patients only was also 
totalled, well the total for both patients and 
personnel and shown Table The percentages 
and per-meal times for distribution 
service were combined offset any error that may 
have occurred classifying activities related 
service distribution. These figures indicated that, 
average, less than one-third total labor 
time was spent food distribution patient 
service. Although the total per-meal serving time 


TABLE 


Labor time devoted preparation, distribution, and service 
(extensive study) 


DISTRIBUTION TIME 
TOTAL TIME FOR 


PREPARATION, 
DISTRIBUTION, AND 
SERVICE 


° 
Total (including 
both patient and 
personnel service) 


Patient service 
HOSPITAL 
CLASSIFICATION 


Dietetic Association [VOLUME 
and percentage were lowest for the hospital with 
centralized service, the combined time for distriby. 
tion and patient service was level more closely 
related that the other hospitals. 
and service both patients and personnel averaged 
more than one-third the total labor time. 

the five hospitals studied, the average 
tion time was approximately one-fifth the total 
and was less than for either service cleaning 
(Table 5). 

Other writers have indicated that several factors 


influence rate production and service 
service departments, including: 


average census, number meals served, number 
dietary employees, hours worked per week, split 
shifts, type service, and type menu. Additional 
factors include special services, such 
menus, and coffee service well type 
ment and employees’ schedules. Some 
factors for each the ten hospitals appear 
Table 

Type, amount, and 
are other factors said affect per-meal 
this study, these factors would 


equipment 
labor time, 
difficult 


Time Time te I Time I 
meal meal meal TABLE 5 
Group III 3.69 26.17 4.93 55.81 Service 
Average 3.76 28.16 5.06 37.91 7.63 57.19 Miscellaneous and tending storeroom 
TABLE 
Factors which might influence labor time 
ACTUAL | EMPLOYEES LENGTH NUMBER | pa _| FORMULA 
| Full Part SHIFTS | Central- | Decen- MENUS TIC DIETS 
| time time | ized tralized 
Extensive Study 
Group 
Limited Study 
Group 
Group 
Group III, Hospital 365 338 yes 100 
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data concerning equipment was revised 
after Visiting each hospital, order make more 
practicable, the data were not comparable. 


Summary and Recommendations 


Data for ten hospitals southern Wisconsin were 
collected 1955. extensive study was conducted 
five hospitals representing 
groups. Data were collected visiting each hospital. 
For limited study, less extensive data were ob- 
tained mail from five hospitals representing four 
similar bed-capacity groups. was recognized that 
some the factors which might have influenced rate 
production and service and division labor time 
were bed capacity, average census, number meals 
served, number dietary employees, hours worked 
per week, split shifts, type service, type menu, 
special services, type equipment, and employees’ 
schedules. 

After conducting the two studies and analyzing the 
data, suggested that extensive study, 
instructed use the same method, would provide 
more valid data than the limited study. The ex- 
tensive study provided data for analysis 
distribution time and permitted both objective 
and subjective observations. 

either the extensive limited studies are 
used for comparing labor time several hospitals, 
the study should include number hospitals 
classified bed-capacity, type service, and type 
hospital. 

hospital dietitian concerned with labor 
expenditures her department, recommended 
that extensive study conducted analyze 
distribution labor time, determine the rate 
production, and find possible reasons and factors 
influencing high labor expenditures. 
might indicate the need for extensive job analysis 
certain parts the food service department. Once 
labor time analyzed and controlled decreased, 
labor costs should automatically controlled de- 
ereased. extensive study time consuming, but 
conducted periodically, the method 
simplified for each hospital. 

recommended that only the limited study 
used and conducted mail, instructions should 
specify that average figures for bed capacity, patient 
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census, meal census, and total work 
computed the basis the previous year, provided 
had not changed. Other data 
which could collected mail and which would 
valuable would the number full- and part-time 
employees, the hours per week for both, the number 
split shifts, the type special services provided, 
the rate labor turnover, and information regarding 
in-service training. 

Realizing that some hospital managements were 
interested determining the percentage labor 
used for personnel meals and the percentage used for 
patient meals, this problem was investigated one 
hospital only. was found possible separate the 
preparation, service, and some cleaning time for 
patient and personnel meals. Such data should 
collected and analyzed those familiar with the 
operation the department, and method stand- 
ardized for use other hospitals data are 
compared. 
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Glucose Tolerance the Aged 


significant decrease the ability the body utilize sugar older persons was 
reported before the Gerontological Society last October Public Health Service 
researchers. not yet known, however, whether this decreased glucose tolerance the 
result reduced metabolic response insulin differences the number cells present 
old and young bodies. Glucose tolerance and glucose-insulin tolerance tests were given 
thirty-five men, twenty-three eighty-six years old. Significant age differences were found 
the manner disappearance injected glucose, either with without added insulin. 
Insulin also had significantly greater effect the younger subjects. 

The report was made Silverstone, Brandfonbrener, Shock, and 
Yiengst the National Heart Institute’s Section Gerontology. 
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Motion Study Food Service 


MUNDEL, Ph.D. 


Vice-director, The Management Center, Marquette Univer- 
sity, Milwaukee 


OTION study methods improvement 
merely the systematic determination the 
preferable way doing work. full 

standing the implications this definition would 
probably greatly increase the use the highly 
effective techniques developed practitioners 
this field. all too many the writings this field 
the important steps are taken intuitively, the 
the innocent bystander who, 
consequence, frequently copies the solution with 
painful results, rather than copying the problem- 
solving method arrive his own solution. 


Criterion Performance 


must recognized first that preferable 
requires the determination criterion prefer- 
ence. food service, this could be: 

Maximum financial advantage through: 

Less labor time. 
Less equipment cost. 
Less space. 
Less skilled labor. 
Less customer time. 
Less waste. 
Better product. 
Better service: 
Time-wise. 
Appearance. 
Service-wise, and on. 
host other criteria are possible. 

Second, any working situation, full cognizance 
must taken the types change possible, which 
may affect the realization objective. 

Altogether, work method resultant five 
factors: (a) the raw material used, (b) the product, 
the process order jobs performed the 
product, (d) the tools and equipment employed, and 
(e) the manual activities. Changes any these 
areas may cause changes the other areas. The 
achievement objective may require the holding 
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any one more these factors constant. Hence, 
addition criterion preference, the limit 
change must stated before one really ready 
apply the techniques motion study. 


Seven Steps Motion Study 


The pattern application simple, consisting 
number steps, depending how you divide 
the work. think seven steps. 

The first the selection the aim objective, 
the selection the criterion preference (to 
which have already referred) and the decision 
the allowable area change, terms the five 
areas previously mentioned. 

The second step, vital. Analysis the 
division the work method into subdivisions steps, 
pertinent the job, appropriate its scope, possessing 
known characteristics, concerning whose performance 
information already available. The completeness 
with which this step performed fundamental 
arriving adequate solution the problem. 
This the first step where the methodology 
motion study really comes into play. variety 
methods analysis exists. One must selected fit 
the problem. Poor selection common source 
frustration. 

The rest the steps follow readily. the problem 
properly analyzed, Step evaluation, merely 
consists comparing each component with known 
alternatives and the objective. 

Subsequently, Step synthesis, may performed 
replacing existing steps with those leading closer 
the objective. 

The remaining three steps trial, and 
application are merely the follow-through make 
reality the innovation. not mean slight the 
importance these steps them 
available, the critical step analysis. 


Analysis 


steps often requires greater familiarity with job 
than anticipated. fact, there are usually three 
methods doing work; the method you think 
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use, the method described use, and the way 
actually done. addition, food service jobs are 
often such complexity defy the visual 
observation and recording what taking place. 

should like clarify this last point, well 
the general pattern, citing application 
motion study food service problem—not for the 
purpose showing solution one may copy, but 
outline the methodology. 

study the food service industrial organi- 
zation was made present methods for 
each work area and recommend optimum work areas 
and arrangement existing The 
criterion Was minimization direct labor effort 
and time. Note the limitation implied this state- 
ment; only work areas, equipment arrangement, and 
motion patterns were changed. 

much for the objective. attempting record 
present methods, too much went record 
while happening; therefore, recourse was made 
motion picture records. These films, for 
both film and analysis, were taken one frame per 
second contrasted the usual sixteen frames 
(1). Hence only one roll mm. film was 
used for hour record. These pictures were 
analyzed frame frame, respect to: 

(a) Type activity performed worker. 

(b) Action being taken product. 

(c) Relationships between server and served, and 
on, applicable. 

Inasmuch the details this study are too 
lengthy into this paper, must suffice 
say that following the remainder 
resulted revised layout the cafeteria and 
and large number detailed 
tions. For example, excerpt from the analyst’s 
report 


Dishwashing area. 
Existing problems. 
Counter space—26 ft. includes the dishwashing 
machine and one sink. 
The welded seams are broken the counter 
the entrance the dishwashing machine. 


From intra-plant correspondence. 
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lack tray storage area. 

The existing loading position for the trays un- 
handy because requires the operator turn 
90° load trays. 

All dishes, glasses, and pans are hand-washed 
before going through the dishwasher, and glasses 
and tableware are wiped after they come out. 

Lack cabinet space store dishwashing sup- 
plies. 

Recommendations. 

additional ft. counter the outlet end 
the dishwasher would provide more 
tion space for trays and dishes. 

The seams should welded and reinforced 
the underside absorb the beating from the 
trays. 

corner shelf above the sink counter would pro- 
vide adequate space for tray storage and provide 
more free counter area. Also storing the dish- 
washing tray edge would provide easy selec- 
tivity the desired type tray. 

The left-hand corner the sink counter should 

rounded allow the positioning the dish- 

washer tray next the sink well and therefore 
permit the tray slid around the corner into 
the machine with ease. 

The dishwashing machine runs with hot water 
and commercial detergent. our opinion, the 
prewashing and wiping after washing would 
unnecessary the dishwashing machine were 
functioning properly. inspection all items 
should made they are removed from the 
trays. 

Provide cabinets above the counter keep sup- 

plies the area. 


Summary 


Motion study methods improvement the 
systematic determination the preferable way 
doing work. full realization the scope this 
statement should make concern all. 

The formal techniques motion study are 
value systematically achieving desired 
results. wide variety analytical techniques exists, 
and use should made suitable approach 
problem. 

Motion study should considered part 
logical thought pattern, aid effective 
logical problem solving, rather than asa substitute’ 
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Health Progress the 


1940 death rates had prevailed 1950, more than 45,000 additional deaths would 
have occurred between the ages and 24; additional deaths for persons through 
would have amounted over 143,000; and over 141,000 more people years age and 
over would have died. These encouraging statistics are presented new bulletin, Progress 
Health Services, recently published the Health Information Foundation. 

During the decade, the report notes, the death rate for ages through de- 
clined 30.8 per cent, and for persons old and over, per cent. This gain credited 
better health care, and drug therapy. 
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Development the Administrative 


MARY NORTHROP 


Chairman, Seattle Internship for 
tians, The King County Hospital System, Seattle 


ministrative dietitian year’s internship 
obviously impossible. receive from the college 
young woman little experience and little social 
sophistication. What are our objectives at- 
tained year? 

She must learn the routines some ten dif- 
ferent jobs, each which took assistant dietitian 
several months master. 

She must learn faster working tempo than 
she has known before, well how maintain 
sustained pace for 8-hr. day. 

She must learn how take and how give 
orders. 

She must become emotionally mature, 
professionally adapted person. 

She must learn teach. 

She must learn supervise. 

She must learn layout and equipment. 

She must learn dozens techniques nu- 
trition, child feeding, diet therapy, menu making, 
purchasing, accounting, budgeting, and on. 

She must learn much about patients—their 
psychologic, social, economic, and dietetic needs 
and their pathologic states—in order mem- 
ber the medical team. 

10. She must learn much about hospitals and 
their organizational, well physical structure, 
order member the administrative team. 

11. Above all, she must have sufficient repetition 
the practice these things them quietly, 
and with assurance. this, she 
must let alone good deal. 

One cannot, therefore, expect develop ma- 


Presented the Conference Directors and Staffs 
Approved Internships St. Louis, October 15, 
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ture and experienced administrative dietitian during 
the brief period internship. Some people ex- 
pect these young dietitians effective 
they had been decade quarter-century the 
profession. Obviously, that impossible, and 
our misfortune that the current shortage 
dietitians, beginners are put such false position, 


Practical Goals 


What, then, should attempt? What can 
done? seems that can hope to: 

(1) Lay foundation techniques which 
will developed later experience. 

(2) Develop the ability analyze situations. 

(3) Develop the creative imagination 
nize problem and put analysis and techniques 
together toward its solution. 

(4) Develop awareness and general picture 
the structure dietary department, what 
tick,” and understanding the hospital and 
its people. 

Which comes first? The academic 
that you develop the individual, train the mind, 
and teach the student how find information when 
she needs it, she will find the techniques when she 
needs them. The technical school—and the college 
home often essentially this class— 
puts its educational philosophy the reverse order. 

not for judge between them, and 
doubt truth actually lies between the two extremes. 
seems reasonable suppose that the intern- 
ship need some both, but that our need for 
haste, perhaps should lean rather heavily 
developing the person, even the expense the 

believe that our job our one brief year 
help the intern learn basic principles and how 
think through problem situation and arrive 
decision concerning procedure and practice. 
certainly cannot forewarn her all the circum- 
stances she will ever meet; attempt 
would lead only insecurity and confusion. 


Development Future Nutritionists Maternal and Child 


ANSTA TODD BARR 


Department Health, Education, and Welfare, Dallas 


MATERNAL and child nutrition has 


foundly influenced the writings physicians 


Richmond, and Benjamin Spock. 
tion now viewed, even nutritionists, not 
Presented the 38th Annual Meeting The American 
Dietetic Association St. Louis, October 21, 1955. 
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your patients will say... 


“Meritene tastes 


WHOLE PROTEIN SUPPLEMENT 


good!” 


(as good ice 


Why much emphasis taste? Because, 
simply stated, there value any nutri- 
how good the 
analysis looks—if not acceptable 
the patient. 


Whole Protein Supplement ac- 
ceptable patients because its pleasant 
ice-cream-like taste. (Try yourself!) And it’s 
easy prescribe, easy administer, and 
economical for patients who use home. 


MERITENE mixes with milk seconds 
(and stays mixed) for ideal high protein sup- 
plementation. One 8-ounce MERITENE Milk 
Shake provides over one quarter the N.R.C. 
Daily Dietary Allowances for protein and 
all essential vitamins and minerals. 


MERITENE has been widely used doctors 


and dietitians ever since its introduction 


product 


THE DIETENE COMPANY 


MINNEAPOLIS MINNESOTA 


1940. Available all drugstores and 
cans, chocolate plain flavor. Ib. 
retails only $1.69—institutional size 
cans low 69¢ per pound direct order 
from Minneapolis.) 


MORE THAN EGGNOG Meritene 
PROTEIN: 


8 oz. 
MERITENE 8 oz. 
MILK SHAKE 


EGGNOG* 


Phosphorus. . 
FREE LB. CAN 
MAKE YOUR 
OWN TASTE 
“Eggnog nutritive value from TEST 
Bowes & Church, 7th Ed. 1951 
CLIP AND MAIL TODAY! 
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end itself, but one factor the develop- 
ality. Longitudinal studies, such those under- 
way the Colorado Child Research Council, give 
increasing understanding and respect for in- 
dividual differences growth and development 
within the general human pattern (1). For example, 
have all seen how babies differ readiness for 
introduction solid foods, for taking milk from the 
cup. 


Team Work 


had the privilege year ago attending 
workshop growth and development with em- 
phasis nutrition which encompassed these con- 
cepts. This workshop was held Oklahoma and 
was sponsored the state Health Department, 
state Commission for Crippled Children, 
League for Nursing, state dietetic association, and 
the Extension Division the state university. The 
guest leaders were Dr. Robert Jackson and Dr. 
Genevieve Stearns from State University Iowa 
Medical Center. The five-day conference was de- 
voted growth and development the child from 
conception through infancy, childhood, adolescence, 
and into adulthood. The relationship nutrition 
and food habits for all ages was discussed. Prac- 
tical application the material terms the job 
hand was considered the participants. their 
small discussion groups, the participants shared 
work experiences and brought out 
belief the importance what they could 
enhance services for mothers and children. 

cite this example because saw several 
things that point future opportunities. One key- 
note this conference was 
work. understanding the growth 
and development and greater awareness 
lationship nutrition and food habits maternal 
and child well-being was considered fundamental 
for the nurse, social worker, teacher, dietitian, and 
nutritionist. not believe that the planning com- 
mittee ever entertained the idea that this conference 
was primarily for dietitians and nutritionists, for 
nurses, for any one professional group. This was 
teamwork effort which the committee believed 
would richer because the 
those working hospital and public health nursing; 
those working hospital dietetics; those working 
various community nutrition programs public 
and private agencies; and those faculties 
colleges teaching nursing, child development, social 
work, and foods and nutrition. 

This workshop influenced directly the training 
future workers since many the participants were 
responsible for training the young students prepar- 
ing for careers the field health. They were 
faculty members schools nursing, dietitians 
training dietetic interns, and instructors depart- 


ments home economics preparing 
careers dietetics, teaching, home demonstration 
work, and the like. Also many the participants 
were working the where direct service 
families provided. All these people influence 
the course future services for families. 

This workshop was not ended when the week 
was over. The planning committee did not consider 
the week’s workshop end itself. Plans were 
made for evaluation year later what had 
happened their own work 
saw it. Members the Oklahoma Associa- 
tion who attended shared the highlights the con- 
ference with other dietitians throughout the state 
through their state bulletin, through report given 
annual meeting the Association, and 
through contributions sent one the projects 
the Diet Therapy Section The American 
Dietetic Association. 

Workshops and institutes deserve follow-through 
and need tested terms what happens 
afterward. Also, need aware and seek 
out opportunities study and work together with 
those other professions. 


Continuity Care 


Next want suggest that our profession needs 
give increased attention continuity care for 
the patients serve. Dr. Alfred Yankauer, Di- 
rector Maternal and Child Health, New York 
State Department Health, recent article (2) 
has pointed out that more hospitals are offering pre- 
natal clinie service departments. 
This change considered desirable, since 
tend promote continuity patient care. your 
hospital provides prenatal clinic services, how does 
your dietary department serve the needs the 
family expecting baby? When the dietitian the 
out-patient department has interviewed and given 
dietary counsel young woman during the pre- 
natal period, does she have opportunity share 
this information with the dietitian who 
sible for the woman’s meals and counseling during 
the lying-in period? the mother helped under- 
stand the importance her food habits after the 
baby comes and between pregnancies? 
nutritional needs given attention, well 
baby’s, when she comes the hospital out-patient 
department for post-partum follow-up and care for 
her infant? 

Has your department recently looked how the 
dietitian’s services reach the maternity patient from 
time prenatal care through the entire maternity 
cycle? Have you looked this from the patient’s 
viewpoint? you think that your staff helping 
the patient understand why the food she 
‘ats important during pregnancy? this done 
light the patient’s unique background, feelings, 
likes and dislikes, what other 
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family believe, and the family’s ability carry out 
recommendations? Does the dietitian other 
staff whom the patient meets during hospitalization 
make her feel that they know her individual? 
they support and add her understanding 
her food needs the meals served and the con- 
sistency their suggestions with what she was 
told prenatal clinic? When she leaves the hospital 
with her baby, does she believe that what she eats 
now really important, too? Has your hospital 
worked out referral plan with the local public 
health agency means providing follow- 
through with the patient her home about the 
instruction she has received the hospital? Have 
you had contact with the nurses who visit patients 
home sure that what you are both 
accord? 

you are training dietetic interns, are your 
terns learning seeing well 
through classroom instruction, study projects, and 
reading—the relationship between nutrition the 
mother and nutrition her baby? 

looking the future see that nutritionists 
health departments and dietitians hospitals will 
work together more and more. Has the nutritionist 
your state ‘al health department become 
acquainted with you? Does she share with you what 
she knows about dietary habits and problems 
families different sections your state? Are you 
basically accord what suggested patients 
about normal and therapeutic diet hospital 
clinics, health department clinies, and the pa- 
tients’ homes? 

There growing trend for hospitals and health 
departments develop patient referrals 
there exchange information between those who 
serve the patient the hospital who 
serve the patient the home. For example, one 
state the nutritionist the university hospital pre- 
natal works closely with the public health 
nursing staff who visit patients’ homes. This hospi- 
tal and health department have referral plan 
which strengthening continuity care for the 
maternity patients and families with premature 
infants. 


Service Chronically 


The contribution the nutritionist dietitian, 
one the team serving chronically ill and handi- 
children, becoming better understood and 
better used. one state, the public health nutri- 
tionist participates what called 
Case These are held behalf the 
handicapped children who come the center for 
diagnosis and recommendations for The 
conference medical specialists 
pediatrics, orthopedics, and physical medicine. 
Also usually present are public health nurse, 
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medical social worker, physi- 
cal therapist, occupational therapist, 
apist, and teacher the field special 
The composition the team any one conference 
depends the needs the individual child re- 
vealed the diagnostic exploration. 
tionist contributes the staff’s consideration 
nutritional aspects the child’s care 
larly helps making plans for what might 
done help him and his family this phase 
his total care. 

often hear that child’s nutrition does not 
need special attention, because all needs eat 
diet adequate all respects. all know children 
hospitals and other institutions who are too 
and emotionally upset eat well, especially 
the food served bears resemblance what 
they have known home. This strangeness 
emphasized the person who brings the food 
stranger and has attitude cool detachment. 

When think clinic service, how can ex- 
pect parents carry out dietary recommendations 
unless someone goes over with the parent why food 
important and takes time find out what kinds 
food the family can afford, well what the 
child likes eat? all know people who think 
the situation under control when printed diet 
list placed the mother’s hand. 

recall something that dietitian crippled 
children’s hospital told me. She was eager serve 
the children and their parents well, and she took 
time from her busy days visit 
dren’s clinic miles away where number children 
who had been her hospital were being followed. 
She not only saw the entire clinic session, but she 
stayed for the conference. She heard the 
doctor, nurse, medical social worker, 
tionist review the child’s care terms his home 
situation and light what seemed the 
problems his parents were 
facing. She was embarrassed recall the diet out- 
lined for this child just before left the hospital. 
When she returned the hospital, she directed her 
efforts pave the way for exchange informa- 
tion between the hospital and the field about 
the dietary aspects children’s care. other 
words, recommendations about diet when child 
discharged from the hospital are now sent the 
field clinic. When child referred the hospital, 
the field clinic staff send information about his eat- 
ing habits and home situation, and this information 
attached his record. 


Inter-Professional Cooperat ion 


many parts the country, there still long 
way finding out how can work effectively 
with those other professions helping the handi- 
child and his parents toward the child’s 
greatest potential rehabilitation. For example, 
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need discover ways combine our skills with 
those the physical therapist, occupational ther- 
apist, and speech therapist. This needs attention, 
not only helping the child maintain, need 
improve his general nutrition and dietary habits, 
but also relation the development eating 
skills, training muscles involved speech de- 
velopment and self-help. 

recently published book, Cerebral Palsy, Its 
Individual and Community Problems, Cruikshank 
and Rausch (3), there are many provocative ideas 
which give this connection. 
therapist and occupational therapist each wrote 
one chapter the book which they point 
ways that dietitians and nutritionists can work 
with them behalf the child’s rehabilitation. 

During recent visit southwestern state, the 
medical director the state crippled 
children’s program, speech therapist, and public 
health nutritionist told that they are planning 
develop pamphlet for staff use. This pamphlet 
designed help parents children who 
have neurologic handicaps that affect the child’s 
ability eat and develop speech. The content 
will deal with feeding the young child the kinds 
foods that are both nourishing and have form and 
consistency that will require use the tongue and 
other muscles fundamental the development 
speeeh. They called attention two articles 
which spurred their interest this undertaking. 
They are “Prepare Your Child for Speech Train- 
ing Speech Muscles Through (4) and 
System for Developing Speech with Cerebral Palsied 
(5). this plan was discussed, the staff 
vividly brought out that services designed meet 
the needs handicapped children require the com- 
bined talents team made many different 
disciplines. These are only few examples which 
illustrate kinds opportunities the future holds. 


Work with Social Scientists 


Another trend see the Southwest that 
health workers are finding that social scientists are 
helpful allies. Arizona and New Mexico, an- 
thropologists, health workers, and leaders Indian 
communities are discovering the mutual benefits de- 
rived when they work together planning health 
services and studies health practices. 
stance, the University Arizona, the staff the 
Agricultural Experiment Station, the Department 
Home Economics, and the Department An- 
thropology cooperated study nutritional 
status and food habits Papago Indian children. 
One anthropologist helping with this study told 
group health workers that the social scientists 
want and need know the kinds information 
health workers need and that such information will 
shape studies undertaken the future. 

All who have had the opportunity work 


with people who have cultural values much different 
from our own have realized our limitations 
ceeding what set out do. know that 
nutritional education cannot circumvent 
ferences values which influence what people eat, 
for example, what the family and the community 
consider appropriate food for the mother before and 
after birth her child (6). 

Lyle Saunders, social anthropologist who 
Associate Professor Preventive Medicine and 
Public Health the University Colorado School 
Medicine, has done considerable research among 
the Spanish-speaking people living the South- 
west. his recently published book, Cultural Dif- 
ference and Medical Care (7), explores the diffi- 
culties inherent supplying health services 
and medical care Spanish-speaking people. 
discusses the molding influence culture 
tudes both those trying provide the service 
and those trying use the service. 
conference Denver, said that the future 
believes health workers will seek more understand- 
ing how their own sub-cultural differences shape 
their own attitudes. thinks that will become 
increasingly aware cultural differences that are 
not apparent those recognize when studying 
the so-called 


Changes Education Parents 


Another trend the noticeable change ap- 
proach and method parent education. group 
work with parents, see shift from the lecture 
type teaching the group-discussion method 
which involves the parents’ active participation. 
other words, instead planning group work 
that the leader mainly tells parents what they need 
know, the approach now geared finding out 
from parents what their needs are and they 
want know. This type group learning ex- 
perience valuable. Not only parents learn 
more because heightened interest 
volvement, but the leader also benefits better 
understanding parents’ needs. 


Increasing Use Nutritionists 


increasing use nutritionists child welfare 
agencies still another trend. The child welfare 
representative our Regional Office told that 
she sees two major areas which child welfare 
agencies are looking nutritionists for assistance. 
One for guidance nutritional aspects the 
‘are these agencies are providing for children 
their own homes and foster family homes. The 
other for help the development standards 
for all child-caring facilities which are licensed 
these agencies. 

number states hear interesting de- 
velopments the ways nutritionists and_ social 
workers are working together the feeding 
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children various kinds group-care centers and 
institutions. For instance, one state, neither the 
welfare department nor the health department em- 
ploys nutritionist present. this case, the 
state child welfare division has requested such 
assistance from the state nutrition council. 
committee the council has been formed 
now engaged preparing guide materials about 
feeding young children for use day care centers. 
The committee composed child welfare workers, 
workers, nutritionists, dietitians, and public health 
nurses. Nutrition resource materials will 
sembled into kits for each social worker who 
responsible for licensing day care centers. The com- 
mittee plans help locate resource people child 
development and nutrition whom the social worker 
‘an call for help with problems that come 
day day individual centers. Last year, the 
child welfare division this state found that one 
volunteer worker was well trained home economist 
and qualified dietitian, and soon they discovered 
how valuable she was helping the staff with this 
phase their program. This year she will work 
with the committee and will devote all her time 
implementing this service. This agency recog- 
nizes that there more than full-time job for 
nutritionist the child welfare programs alone. 
Possibly the future will see more welfare 
agencies employing nutritionists help develop 
the many phases nutritional work done. 


Summary 


there are many challenging opportunities ex- 


plored meeting the nutritional health needs 
mothers and children. think first the 
mother the child whom are trying 
ask ourselves whether what really hag 
meaning and useful her and her family. our 
concept team work continues take depth, 
will see new ways combine our professional 
skills and knowledge with those 
others. see our service only one part 
complete service. see the patient member 
are increasingly aware the social, emotional, 
and cultural forces which influence the individual, 
and are learning that cannot serve the pa- 
tient well unless work together with him and 
with our professional colleagues. 
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Community Nutrition Experiences for the Dietetic Intern 


MARY ELLEN JOHNSON 


Educational Director for Dietetic Interns, 
Colorado State Hospital, Pueblo 


nutrition plays important role 

the educational program for the dietetic intern 
the Colorado State Hospital. Through the coopera- 
tion the local health and welfare organizations, 
program has been developed whereby the intern 
becomes acquainted not only with the various com- 
munity agencies but with the role the dietitian 
community nutrition 

Since there neither state nor city nutritionist 
the area, the nurses and case workers have been 
responsible for helping their clients with problems 
concerning budgets, marketing, and modified diets 
and for promoting better nutritional education. The 
need for broader foundation for the dietetic intern 
this area was discussed with the agencies. When 
nutritional problems arise, the intern now given 


opportunity work closely with the clients their 
homes under the guidance the case workers and 
the teaching dietitian the Colorado State Hospital. 

Local physicians have recognized this service and 
have been especially cooperative referring nutri- 
tional problems the health department. These 
are not always medically indigent but require 
the services nutritionist. This affords the intern 
opportunity work with more clients different 
educational and economic levels. 

There are two areas from which the intern derives 
most her problems the 
homes and consultation services the child health 
centers and the community heart clinic. Early the 
year, representative from the local health depart- 
ment discusses with the interns the organization and 
the goals the various health and welfare agencies. 
The role the nurse, the case worker, the sani- 
tarians, and the dietitian health education 
stressed particularly. 

The program for each intern extends throughout 
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the year. She has opportunity work with the 
clients their homes. She becomes acquainted with 
living conditions various economic levels, with 
family customs, and with food patterns the com- 
munity. Work with the Mexican families particu- 
larly challenging because the language difficulty 
and because introduces the intern entirely 
different food pattern and mode living. 

For the first few visits the client’s home, the 
intern accompanied the nurse case worker 
and the teaching dietitian, then the case worker 
dietitian, and toward the end the year, the intern 
assumes more responsibility for the case. Written 
reports summarize each interview, and copies are 
sent the referral agency. 


Work 


addition becoming better acquainted with 
the clients their homes, the interns have oppor- 
tunity learn more about the local food patterns 
assisting with the Child Health Conferences and 
the Pueblo Heart Clinic. The health conferences are 
held twice monthly and the heart clinic once week. 
The intern interviews the mother (or the patient) 
and takes dietary history, not only for the client 
but for the entire family. Frequently the dietary 
histories include information particular import 
the doctor. General nutritional suggestions are given 
the client, along with pictorial brochures the 
Basic and information concerning the use dried 
milk. Any patient needing additional instruction for 
modified diet referred back the dietitian 
the physician attendance. Follow-up interviews 
are made when clients return the clinic. 

After each session the heart clinic, the medical 
team including the medical director, volunteer medi- 
nurses from the health department, social worker, 
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and the dietitians discuss pertinent questions which 


have arisen during the session. 
Demonstrations Using Surplus Commodities 


When government surplus commodities were 
duced the welfare clients, the need for 
education their use was recognized. The dietitians, 
meet this need, gave series demonstrations 
eight ten neighborhood homemakers who con- 
vened the various homes. the housing projects, 
the interns worked with modern facilities, such 
hot and cold running water, sinks, refrigerators, and 
gas stoves. This contrasted greatly with the lack 
facilities Mexican community where there were 
wells, coal stoves, and either sinks without drains 
sinks all. 

session included discussion the role 
the various commodities the Basic the procedure 
for mixing dried milk, precautionary measures for 
storage, and the uses for the dried milk, canned meat, 
cheese, and butter. The demonstrations included 
making baked custard, mashed potatoes reinforced 
with the dried milk, cream soups, and cocoa. Follow- 
ing demonstration, the products were sampled. 
addition, other dishes made from the canned meat 
prior the meetings were presented the group for 
discussion. 

was gratifying observe how very interested 
these people were learning more about the use 
the commodities and general nutrition. For several 
weeks after the demonstrations, requests 
ceived for additional discussion periods. 

Through these experiences, the intern 
constantly aware the needed services dietitian 
her local community. the same time she be- 
comes much better acquainted with the existing 
living conditions and derives from work- 
ing toward new nutrition within her 
community. 


Low-Sodium Dinner 


point its campaign this the Virginia Heart Association recently put 
low-sodium dinner Richmond. Aided Hollace Shaw, food adviser for the Sauer 
Company, tasty dinner with sodium content between 105 and 125 mg. was served some 


one 


Through the use herbs, spices, and foods naturally low sodium, the following at- 
tractive menu was worked out: hot spiced tomato juice, chicken and rice coeur, green 
beans rosemary, spice seed rolls, marmalade, cherry bingo salad, apple pie, and coffee. Season- 
ings for the chicken and rice dish were: onion flakes, basil leaves, oregano, curry powder, 
ginger, garlic powder, cinnamon, chili powder, white pepper, and paprika. The green beans 
rosemary were flavored with onion flakes, marjoram, and rosemary leaves. Pure rum flavoring 
went into the cherry bingo salad, and pickling spice was used the hot spiced tomato juice. 
Spice seeds used the rolls included sesame, poppy, and caraway. Apple pie spice and 


pure vanilla extract were used the apple pie. 


Appropriate table decorations further carried out the theme the replacement value 
spices and herbs for salt the low-sodium diet. Antique apothecary’s jars, filled with vari- 
ous spices graced the tables, along with red plastic hearts. reproduction the Heart 
Association’s red heart with torch superimposed—-was hung behind the 
speakers’ tables. The heart was decorated with bay leaves and red peppers, while the torch 
was composed sticks cinnamon, and the flame vanilla beans and whole mace. 
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your Gout Desserts 
can stand for hours... 


yet keep their original tenderness, 
fresh appearance, true flavor! 


This the line desserts created 
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are the desserts that assure you the 
built-in staying power you need. And 
here’s how: Gout Desserts are per- 
fect balance highly refined ingredi- 
ents. Gelatins don’t toughen Pud- 
dings and Pie Fillings don’t bleed. All 
are Gout quality made for chefs 
experts who know how meet the 
special needs your kitchen. They are 
superb, low-cost, high-profit desserts 
that will help bring your customers 
back time and again, because they look 
appetizing and taste delicious even 
after they stand for hours! 


delightful flavors Gout 
Gelatin—Strawberry, Rasp- 
berry, Loganberry, Cherry, 
Grape, Orange, Lemon, Lime. 
Every flavor uniformly true 
tastes though were just made 
from fresh, fully-ripened fruit! 


smooth-textured Gout 
Puddings and Pie Fillings— 
Chocolate, Vanilla, Lemon, But- 
terscotch, Coconut. All rich, 
creamy, smooth. Never lumpy. 
Perfect for wide variety 
puddings and pies. 


When preparation time 
Gout Instant Puddings and 
Pie Fillings—Vanilla, Chocolate, 
Butterscotch, Coconut. 


will pay you find out how much 
more Gout Desserts can for your 
operation. See for yourself—order 
case from your jobber today. drop 
line and arrange taste test 
your own kitchen. 


These Gout products are especially designed for institutional 
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Standardized Diet for Metabolic Studies: Its 
Development and Application. Frieda Meyer, 
Myrtle Brown, Harriet Wright, and Milicent 
Hathaway. Technical Bulletin No. 
ington, C.: Government Printing Office, 1955. Paper. 
Pp. 81. Price cents. 

The diet reported this government bulletin logically 
conceived and would have considerable flexibility ad- 
mented (a) second group highly refined foods and 
(b) group purified minerals and vitamins. The stated 
objective developing the diet was ‘‘to meet the needs for 
uniform basal diet used studying human nu- 
tritional requirements.’’ However, the variations sug- 
gested the manipulation the two supplements could 
used defeat this objective. 

The diet was given forty-day trial using six young 
women subjects. The authors’ conclusions, based 
analysis intake and excretion nitrogen, three minerals, 
three vitamins, and fecal fat, were that the diet was ade- 
quate. suggested that this conclusion accepted only 
tentatively pending further work. The diet contains only 
gm. protein and 582 calories from natural foods, and forty 
days would seem very short trial period. While evi- 
dence severe depletion was found, four six subjects 
excreted progressively less urinary riboflavin and two 
subjects less urinary thiamine with time. 

One question could asked. want standardized 
diet for research nutrient requirements? Certainly much 
our understanding metabolic processes has accrued 
result the imagination the individual worker 
developing his own experimental plan which, its dif- 
ferences from other experimental plans, has pointed the 
way new knowledge. too easy research accept 
standardization the assumption that repetition 
necessarily productive.—Margaret Ohlson, Ph.D., Head, 
Department Foods and Nutrition, Michigan State Uni- 
versity, East Lansing. 

Modern Nutrition Health and Disease. 
delphia: Lea and Febiger, 1955. Cloth. Pp. 1062. Price 
$18.50. 

This revision the book Dietotherapy: Clinical Appli- 
cation Modern Nutrition Dr. Wohl has long and 
impressive group contributors, each reputedly author- 
ity his respective field. The book suffers the drawbacks 
such collaberation that ponderous, sometimes 
repetitious, other times contradictory content, and 
occasionally superficial treatment. 

The book divided into three parts: Nutri- 
Physiological 

Most the sections the book are written present 
over-all picture the subject under discussion and 
contain lengthy bibliographies. noticeable exception 
this the chapter pregnancy which report one 
group’s research with only few references given. student 
using this chapter would find quite inadequate for the 
purpose for which the book said written. 

Many the sections, however, are well done, informa- 
tive, and accurate and will serve good references for 
physicians and students the field. Much the material, 
particularly the first part the book, presently available 
more detail biochemistry, nutrition, and physiology 


textbooks, but there probably some advantage having 
this material brought together this fashion. 

The book attempts give the practical aspects nu- 
trition and diet therapy including diet plans and lists 
foods for various types dietary treatment. Here the 
editors would have done well have asked for the 
ance authority this field well. Some diets are 
woefully limiting selection foods; others claim nu- 
tritional adequacy, when they are obviously inadequate; 
and there consistency presentation the plans, 
this day standardization and simplification ther- 
diets, disturbing have such melange 
presented the present well oncoming generation 
doctors. Furthermore, some the diet therapy proposed 
obsolete; alarming find recipes for such things 
mineral oil mayonnaise still included. 

The authors some sections the book did consult with 
dietitians for the presentation the diet therapy for the 
disease which they are discussing and have presented the 
currently accepted practices. regretted that this 
was not done consistently. This book could have served 
real purpose bringing about good diet therapy practices, 
but falls short and will only add the inconsistency and 
confusion which now exists many areas.—Doris Johnson, 
Ph. D., Director Dietetics, Grace-New Haven Community 
Hospital, New Haven, Connecticut. 

Infant Nutrition the Subtropics and 
M.D., M.R.C.P., D.C.H., D.T.M. and 
Geneva: World Health Organization, 1955. (Available 
from Columbia Univ. Press, New York 27) WHO 
Monograph Series No. Price $5. 

Dr. Jeliffe’s book infant nutrition the 
and tropics based personal experiences the Sudan, 
Nigeria, and Jamaica, information collected during 
survey the Eastern Mediterranean, South-East Asia, and 
the Western Pacific, and the work other investigators. 
Recognition the poor health status infants these 
areas has led need for more factual information 
existing practices and conditions and the extent and 
distribution nutritional diseases. This book fills this 
need and provides comprehensive background for the 
problems involved. 

The book tremendously interesting. Practical aspects 
are dealt with thorough and satisfying manner, while 
the same time weaknesses the present knowledge are 
highlighted stimulus further investigation. 

The evolution infant feeding the western world 
considered first, with emphasis the numerous and varying 
cultural influences that have been important factors. There 
follows detailed current infant practices 
the tropics and and survey the important 
nutritional disorders these areas, including among others, 
nutritional anemia, various avitaminoses, and kwashiorkor. 
The nutritional importance ascariasis young children 
reviewed more extensively than customary literature 
usually available the nutritionist. The author then con- 
siders how infant feeding may improved, emphasizing 
general principles well practical procedures. entire 
chapter concerned with the prevention kwashiorkor, 
outstanding global nutritional problem.”’ 

The final chapter devoted nutritional education. 
The gathering preliminary information discussed, and 
methods presenting ideas and facts groups with little 
formal are analyzed for effeetiveness, 
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are the attitudes field workers. Two annexes are included, 
one which summary the suggested methods in- 
fant feeding, the other questionnaire for use workers 
investigating methods infant feeding. There are twenty- 
four illustrations and extensive bibliography. 

The book would seem essential for all engaged 
work study the specified areas. Because the compre- 
hensive development and the general principles, should 
have considerable value for all health and nutrition work- 
ers, and for teachers nutrition.—Faye Grant, Ph.D., 
St. Francis and Loyola Schools Nursing, Evanston, Illinois. 

The Cookbook. Clarice Strachan. 
Houston, Texas: The Medical Arts Publishing Foundation, 
1955. (Distributed University Texas Press, Austin) 
Cloth. Pp. 304. Price $6.50. 

Countless persons with diabetes and their families clamor 
for recipes with which add interest and variety meals 
planned within the confines prescribed, restricted 
This book the result the thoughtful imagination and 
the experiences mother who has been preparing meals 
for her diabetic son for fourteen vears. 

The book somewhat unique among cookbooks for di- 
diets developed committees The American 
Association, American Diabetes Association, and 
the Disease Program the Public Health Service. 
does not include menus but presents more than two hun- 
dred recipes for each which the value has 
been addition, the value the entire recipe 
and one portion expressed grams carbohydrate, 
protein, and fat. Recipes are arranged according their 
food values under fourteen section headings, and they are 
easy find, easy understand, and easy follow. 

The book was planned and represents great 
deal painstaking work. unfortunate that calculat- 
ing the recipes, the author used the values the six ex- 
change lists for some ingredients; would have been more 
accurate have used specific food composition values for 
all ingredients. The exchange lists were developed sim- 
plify and standardize calculation diets, and 
such, the values ascribed the lists are approximations 
which take into consideration varied food intake. 

The usefulness the recipes would and 
greater accuracy insured the exact amount the size 
had been included for all recipes which yield 
more than single portion. 

These limitations not lessen the value the book, 
particularly the diabetic person who, the words the 
Youland, Nutrition Consultant, Chronic Disease Program, 
Division Special Health Services, Public Health Service, 
Washington, 
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Fish Saving. History Fish Processing from 
New York: Philosophical Library, 
Pp. 372. Price $12. 

This book lives its title and covers thoroughly, with 
statistics, tables, and well documented 
story the various species fish which have been used for 
food since earliest times. paleolithic times fish was dried 
and cooked for food; the Romans brought fish salting 
high degree perfection; fish was important article 
food the Middle Ages; Izaak Walton gave detailed 
structions for cleaning and cooking fish; and the Chinese 
seem have invented the reel aid fishing the 
thirteenth century. These are some the historical items 
included the story which not only discusses the present 
status the fish industry and research being done, but 
comments the future outlook. 

The author well qualified write his subject. 
the Humber Laboratory for Re- 
search Fish Technology, Food Investigation Organisa- 
tion, the United Kingdom government’s Department 
Scientific and Industrial Research. doubt any fish 
information has the author’s net. 

The book well illustrated with number black and 
white drawings and photographs, well many beautiful 
color plates. There are indexes species fish, names, and 
places, and general index. 

For the food technologist this book ‘‘a and 
those interested food, its history, and processing will 
find valuable reference and mine information.— 
Todhunter, Ph.D., Dean, School Home Eco- 
nomics, University Alabama, Tuscaloosa. 


RECENT BOOKS RECEIVED 


Chemistry and Health. Burnham 
Walker, M.D., Ph.D.; Isaac Asimov, Ph.D.; and Kolaya 
Nicholas, R.N. New York: The Blakiston Div., 

Present Knowledge Nutrition. 2nd edition. Re- 
vised and edited the Editorial Staff and Advisory Board, 
Nutrition Reviews. New York: The Nutrition Foundation, 
Inc., 1956. Paper. Pp. 130. Price $1. 

Food Values Portions Commonly Used. 8th edition. 
Anna dePlanter Bowes and Charles Church, M.D. 
Philadelphia: deP. Bowes (7th and Delancey Sts.), 1956. 
Paper, spiral bound. Pp. Price $2.50. 

The Preservation Natural History Specimens. 
Volume Invertebrates. Reginald Wagsteffe and 
Havelock Fidler, Ph.D. Philosophical 
Library, Inc., Pp. $10. 


Carbonated Water and Gastric Function 


Carbonated water has been used for long time relieve gastric distress 
acidity. Work Yale University has recently clarified this action. The effects ingesting 
200 ml. carbonated water gastric acid secretion and the evacuation stomach contents 
after test meal were studied, using ten normal men subjects. 

Compared with the effect equal volume water, the carbonated water hastened 
evacuation the gastric contents the stomach, especially the first min. after inges- 
tion the test meal. Also, secretion hydrochloric acid during the hour after ingestion was 
less: for carbonated water, 370 mg.; for plain water, 588 mg. The reduced secretion acid, 
however, was not believed direct response the carbonated water, because similar 
difference was observed the first 15-min. interval after ingestion. 

The data suggest that carbonated water indirectly reduces the rate acid secretion 
causing rapid evacuation the gastric contents the stomach, and the relatively smaller 
mass remaining the stomach provokes less acid from: Greenberg, 
and Turner, McC.: Effect carbonated water gastric acid secretion. New England 
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LILY 


the smart way save nursing tim 


boost morale 


Did you know that paper food service now widely 
used hospitals all over the country? more, 
recent survey shows that the greatest single application 
paper cups, containers, dishes, and plastic-coated 
plates isolation wards. 


Here’s First all, paper service the one 
completely safe method feeding isolation patients. It’s 
completely disposable can tossed away right after 
use. This great mind-easer for kitchen help and 
nurses protects them from the possibility cross- 
infection that exists with conventional ware, which must 
processed and put back for later use. Paper service 
Saves nursing time, too simplifies the handling 
special 

Have you considered the value paper food service 
for your isolation problems? When you do, 
remember this: Lily* provides complete paper service 
designed expressly for this purpose. And there’s 
added morale-booster for patients when you use Lily 
Paper Service for green-leaf design crisp 
white background gives patients’ trays fresh, cheerful, 
individual look. 


REG. PAT. OFF. 
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PAPER SERVICE 


e... 


LILY ALL-PAPER TRAY SERVICE COSTS LESS THAN YOU 
THINK. Write today for samples that you can prepare 
tray and see for yourself why pays use Lily 
Matched-Design Food Service. 


LILY-TULIP 
CORPORATION 


Chicago Kansas City Los Angeles 
San Francisco Seattle Toronto, Canada 


Lily-Tulip Corporation, Dept. ADA-6 
122 East 42nd Street 
New York 17, New York 


Without obligating any way please send your free 
Food kit, including plates. 
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Contributed Janette Carlsen and Ethel Miller, The Johns Hopkins Hospital, Baltj. 
more; Elizabeth Tuft, Chicago Wesley Memorial Hospital, Chicago; and the Journal staff 


THE AMERICAN JOURNAL 
MEDICINE 


Vol. 20, February, 1956 

* Survival of diabetic patients after myocardial in- 
farction. R.F. Bradley and J. W. Bryfogle.—p. 
207. 

* Production of renal ischemia and proteinuria in 
man by the adrenal medullary hormones. S. E. 
King and D. 8. Baldwin.—p. 217. 

* Metabolic observations during the forced feeding 
of patients with cancer. A. R. Terepka and C. 
Waterhouse.—p. 225. 


Diabetes and Myocardial Infare- 
tion. Coronary artery disease has 
recent caused nearly half all 
deaths diabetic patients. Preliminary 
observations concerning the incidence 
coronary artery disease large 
sample hospitalized diabetic patients 
indicate its presence over per cent. 
Diabetes mellitus has been associated 
with high mortality from acute myo- 
cardial per cent following 
all attacks and 57.8 per cent after the 
first attack. Mortality from first attacks 
myocardial infarction diabetic 
women contributed measurably the 
over-all experience. That diabetes per 
played major part early mortality, 
particularly result its effect upon 
women, was shown the per cent 
early fatality rate for the series women 
who did not have angina, hypertension, 
obesity, heart failure, previous myo- 
infarction. the other hand, 
early mortality 8.3 per cent was found 
for men whom these factors were ab- 
sent. Late survival diabetic patients 
after the initial attack myocardial 
infarction was also decreased; fewer than 
per cent lived five years and only 3.6 
per cent for ten years. 

Proteinuria Due Adrenal 
lary Hormones. 
epinephrine and epinephrine induce pro- 
teinuria regularly man. dosage 
meg. per minute, these adrenal 
medullary amines produce reduction 
renal plasma flow, glomerular filtration 
rate, and urinary volume with 
filtration fraction. Over-all 
with participation all com- 
ponents, preponderantly afferent the 
L-nor-epinephrine and equally 
afferent and venular with 
The maximal tubular reabsorptive ca- 
pacity for glucose unaffected L-nor- 
epinephrine, indicating that the renal 
ischemia diffusely involves all nephrons. 
Demonstration 
gether with renal ischemia, induced 
the adrenal medullary amines sug- 
gests that these hormones play role 
various 


the transient proteinuria 


stressful conditions. 


Metabolism Force-Fed Patients 
with Cancer. Nine patients with grow- 
ing malignancies were studied me- 
tabolism ward while nutritional rehabili- 
tation was attempted forced feeding. 
Balances nitrogen, phosphorus, cal- 
cium, potassium, sodium, and chloride 
were conducted before, during, and after 
such treatment and repeated determina- 
tions basal metabolic rate and 
tions caloric expenditures were made. 
Characteristically, large gains body 
weight were produced during forced 
feeding but weight loss was rapid when 
this was discontinued. analysis 
the weight gain terms body com- 
partments revealed that the increase 
was predominantly due accumula- 
tion large quantities intracellular 
fluid. Although there was initial reten- 
tion significant quantity nitrogen 
and phosphorus, nitrogen balance tended 
approach equilibrium rapidly, and 
during the subsequent control periods 
negative balance was uniformly ob- 
served. This suggests that these pa- 
tients host repletion process could 
not sustained. Although transient 
clinical benefit occurred few the 
patients, caloric expenditure determina- 
tions and basal and clinical 
data indicated that about half the 
patients forced feeding was detrimental. 


ANALES MEDICINAE 
EXPERIMENTALIS 
BIOLOGIAE 


Vol. 33, Fase. 4, 1955 

* Does treatment with vitamin B: influence serore- 
sistant syphilis? V.-M. Anttonen and H. Hei- 
kinheino.—p. 372. 


Does Thiamine Influence Syphilis? 
Recent observations 
that some cases thiamine has had the 
effect of, rendering the Wassermann 
reaction temporarily negative. The re- 
sults this study show that thiamine 
therapy does not have weakening 
effect the positive Wassermann and 
Kahn reactions. Thiamine was adminis- 
tered perorally twenty-three patients 
with seroresistant syphilis. four cases 
the therapy clearly seemed weaken 
the reactions, but four others had 
distinctly strengthening effect. There 
was evidence that the thiamine 
therapy would influence 
tests for syphilis. 


ANNALS INTERNAL MEDICINE 


Vol. 44, January, 1956 

* The nature of myxedema: alterations in the serum 
electrolyte concentrations radiosodium 
space and in the exchangeable sodium and potas- 
sium contents. K. Aikawa.—p. 30. 

* The problem of peptic uleer. F. A. Jones.—p. 63. 


564 


What is important in the treatment of liver disease? 
I. F. Tullis.—p. 133. 

Vol. 44, February, 1956 

Hyponatremia in primary myxedema. R. H. Cur. 
tis.—p. 376. 

The treatment refractory anemia with cobalt, 
E. D. Thomas.—p. 412. 

The effect of cortisone and related steroids on the 
carditis of rheumatie fever. Editorial. P. W, 
Clough.—p. 426. 


were used determine the radioactive 
space and the exchangeable sodium and 
potassium contents thirteen subjeets 
with myxedema. The sodium 
concentration tended low before 
therapy, and the radiosodium space and 
exchangeable sodium content tended 
high. When thyroid extract was ad- 
ministered, the former value increased 
and the latter values decreased. Values 
for exchangeable content 
showed little change. The results this 
study are compatible with the hypothesis 
that myxedema associated with 
excessive deposition the extravascu- 
lar, extracellular fluid space macro- 
molecular, osmotically active substance 
such hyaluronic acid. 

Peptic and duodenal 
ulcers must have different sets etio- 
factors enable them differ 
widely judged social class 
distribution, occupational and geo- 
graphic incidence. Factors which may 
aggravate the disease process are infec- 
tions, heavy smoking, alcohol, fatigue, 
and anxiety. Also environmental factors 
may account for varying incidence 
different parts the world 
changing incidence this century. The 
latter factor probably concerned with 
food its preparation and might 
anti-healing substance the diet. From 
the viewpoint pathology, the produc- 
tion may due to: (a) hyper- 
secretion acid and pepsin, (b) im- 
paired mucous barrier, metabolic 
changes leading necrosis 
adequate supply oxygen 
dioxide, (d) presence anti-healing 
factor the diet. There little evidence 
confirm psychosomatic factors the 
only cause, relationship between 
personality and ulcer incidence. 


ARCHIVES INTERNAL 
MEDICINE 


Vol. 97, March, 1956 

*The treatment of cirrhosis of the liver. E. 8. 
Gordon.—p. 340. 

* Studies on adrenocortical and psychological re- 
sponse to stress in man. S. R. Hill, Jr., F.C. 
Goetz, H. M. Fox, B. J. Murawski, L. J. Kra- 
kauer, R. W. Reifenstein, S. J. Gray, W. J. 
Reddy, 8. E. Hedberg, J. R. St. Mare, and G. W. 
Thorn.—p. 269. 


JUNE 
a. L | 


Journal The American Dietetic Association 565 


MEALMOB 


with... 


disease? 


The cold section the new 
cobalt, IDEAL Mealmobile gives you refriger- 
ator wheels eliminates the problem han- 
dling and freezing dole plates. unique blower 
arrangement maintains even temperature, 
selected thermostat, throughout the cold 
otopes compartment. 
The IDEAL Model 9020 delivers with 
SEAMLESS TOP GUARD “kitchen control” meals hot and cold 
odium foods and dispenses both hot and cold liquids. 
before Extended edge guard new IDEAL Mealmobile truly new 
ded BEVERAGE 


beverage dispensers fea 


onter ture individual thermo- 
1s H e refrigeran me 
insulated from each other 4 H.P. refrig 
the cart, they can ga. stainless steel hous- 
vascu- “a> liquids. Each well has pressor housing permits se- 
i og 52 quart capacity. lection of cold compartment 
nacro- 2) temperature. Switch permits 
stance blower cold compartment 
to be turned off when doors ; 
to cold section are open. 
odenal 
etio- 
differ LOCK SEAMED 
INSULATED DOORS 
Exclusive Ideal overlapping 
1 may | doors provide positive seal « 
extremes. Easy to open and 
itigue, close. Glass fiber insula- 
tion reduces temperature - 
nee in ments. 
The 
with 
hyper- 
Model 9020BC 
MECHANICAL 
COOLING 
TRAY GUIDES DRAWERS temperature within the 
idence Exclusive **no- tip’ Seven heavy gauge cold-compartment 
guides allow tray to stainless steel draw- h h Dri 
the pulled out all the the heated throughout. Drip 
way and kept level section. Each holds trough and cup catch 
for i drawer - to - tray three 7 plates plus water resulting from 
serving without lift- three serving d li 
ing tray to top deck. dishes. Safety stops = ensation ... elim- F 
Affords speedier inate puddles bot- 
service and less holders. tom of cold section. cat 
chance for error. ‘ 
Made only the 
§. 
SWARTZBAUGH 
vical re- for FREE 
catalog. MANUFACTURING 
Wade 
COMPANY 


TENN. 


1956] 
E 


cessful treatment cirrhosis the 
liver best handled team project 
involving the internist, the dietitian, 
and the nursing staff with occasional 
need for surgical cooperation. Long 
hospitalization needed for 
tion and develop new plan living 
which should encompass good food habits 
and abstinence from alcohol. 

Adrenocortical 
Response Stress. The 
crew racing, well other forms 
physieal and activity, has 
the total the 
urine. Presumably this rise indicates 
adrenal cortical activity. 
The degree rise was not great enough 
account for the eosinophile fall 
some persons. This cannot 
adequately explained with present 
data. The importance psychologic fac- 
tors causing adrenal cortical activa- 
tion was shown the elevations noted 
the days keen competition. 


CANADIAN JOURNAL 
PUBLIC HEALTH 


Vol. 47, March, 1956 

* Final report of local studies on water fluoridation 
in Brantford. W. L. Hutton, B. W. Linscott, 
and Williams.—p. 89. 


Water Canada. 
Brantford, Ontario completed ten years 
water fluoridation June 1955. 
now apparent that members the 
Brantford City Council 1944 made 
three decisions public health im- 
portance for the city. They decided 
that the high rate destruction 
human teeth, from which Brantford had 
suffered since was hamlet, should 
halted; that the rate tooth 
tion 1955 among permanent resident 
school children should less than half 
what was 1944; and that when 
the children today become the adults 
tomorrow, they will continue en- 
joy lessened incidence dental caries. 
The safety fluoridation public 
health procedure beyond question. 
Brantford’s freedom systemic 
effects, adverse otherwise, has been 
the experience other cities, also. Long- 
term studies have likewise demonstrated 
that communities with 
content the public water supply enjoy 
reduced dental caries with complete 
safety. 


THE CANADIAN MEDICAL 
ASSOCIATION JOURNAL 


Vol. 74, March 15, 1956 
* Fat embolism: incidence of urinary fat in trauma. 
K. S. Morton.—p. 441. 


Fat Evidence has been 
presented which shows that 
trauma relatively common. That em- 
fat common the blood 
trauma patients evident from the liter- 
ature well that fat emboli are ex- 
ceedingly common autopsy, not only 
trauma but also deaths from 
other causes. That the may 
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well another manifestation shock 
explained severe anemia many cases 
and the Armin and 
Grant who successfully treated, trans- 
fusion with injected fat, 
shock. Indeed, Whitson has stated that 
anoxemia shock the true cause 
death such Further observations 
this direction are needed. Fat the 
urine common finding patients 
subjected trauma, elective 
dental. The frequent finding fat 
the urine discounts the value this 
fat embolism individual cases. 


FOOD RESEARCH 


Vol. 21, January-February, 1956 

* Cathode ray irradiation of chicken meat for the 
extension of shelf life. B. E. Proctor, J. T. R. 
Nickerson, and J. J. Lieciardello.--p. 11. 

* The digestion and absorption of fat. KF. H. Matt- 
son.—p. 34. 

* Freezing, packaging and frozen storage of fish. 

* Sorbie acid as a fungistatic agent for foods. XI. 
Effectiveness of sorbic acid in protecting cakes. 
D. Melnick, H. W. Vahlteich, and A. Hackett.- 
p. 133. 

Vol. 21, March-April, 1956 

* Effect of moist and dry heat cooking on vitamin 
retention in meat from beef animals of different 
levels of fleshing. S. Cover and W. H. Smith, 
Jr.—p. 209. 

* The calcium and phosphorus contents of some for- 
eign and domestic canned sardines. A. da Costa 
and J. A. Stern.—p. 242. 


This 
observation was made learn whether 
cut-up chicken meat could treated 
with high-voltage cathode rays extend 
the storage life refrigerator tempera- 
tures above freezing and prevent growth 
spoilage bacteria that might occur 
shelf storage canned heat-processed 
foods. Ten samples were not irradiated; 
all showed positive growth. Ten samples 
were irradiated with rep.; four 
them showed growths. ten irradiated 
with 1.5 rep., 106 rep., 2.5 
growth was found. Chicken which was 
air-packed, vacuum-packed, 
did not undergo any significant change 
hydrogen-ion concentration, peroxide 
number, free fatty acid content after 

Digestion and Absorption 
acid composition, are essentially equiva- 
lent sources calories when diges- 
tion and absorption When fat 
comes contact with bile 
liver and juices, digestion 
and absorption occurs. 1856, was 
recognized that the pancreatic juice 
acts upon triglycerides, resulting the 
release free fatty acids. The products 
hydrolysis triglycerides are dis- 
cussed, along with two routes which 
absorbed fat can transported from 
the intestinal tract the body. 

Freezing, Packaging, and Frozen 


changes that occur during freezing 
fish are ice crystal formation and 
drying out the flesh. Changes 
texture, accompanied rearrange- 
ment and coagulation the proteins 
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the result. Tissues become 
tough because the denaturation 
proteins. Thawing and refreezing 
alter the state muscle proteins. The 
method packing and type 
used have pronounced effect the 
quality frozen products. Use fresh 
fish important. They should frozen 
before during rigor mortis. 

zoate protecting cakes against mold 
spoilage. The quantitative fungistatie 
superiority acid over propionate 
also been confirmed tests conducted 
cakes baked, sliced, and wrapped 
used only limited concentrations 
without imparting flavor the 
This restricts their use level such low 
concentration that the 
tained much less than desired. 
measurable loss sorbie acid 
during cake manufacture. 

Cooking Method Vitamin 
with broth contained much thiamine 
and more niacin than 
Thiamine and niacin retentions may 
related moisture retained. broiled 
and braised steaks, moisture retention 
was about per cent, but thiamine and 
niacin retentions broiled steaks were 
considerably higher, possibly indicating 
some each vitamin was left 
the surface the meat after evapora- 
tion. braised steaks, niacin retention 
the meat was not much higher than 
per cent, but thiamine retention was 
moisture retention was per cent but 
evaporation occurred over longer period 
and the surface became much drier than 
steaks. Moisture retention pot 
roasts was the highest for any the 
methods cooking tested; thiamine and 
niacin retentions meat were also the 
highest, any moist heat method. 

Canned Sardines. According the 
U.S. Food and Drug Administration, 
sardine “any small, canned, clupeoid 
and many different genera and 
species have been canned 
may contain fish belonging different 
species, and the extreme, fish belong- 


boneless, skinless, and 


those packed tomato were 
studied. Plain sardines had the highest 
and phosphorus contents 
lowed the boneless. Lowest calcium 
and phosphorus contents were found 
the skinless and boneless sardines. 


THE JOURNAL THE AMERICAN 
MEDICAL 


Vol. 160, March 31, 1956 

*Complete nutriment for the therapy of peptic 
uleer. A. Winkelstein and E. Schweiger.—p- 
1111. 

* Copper in food, Foreign Letters.—p. 1166 
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Sustagen suggests that may satis- 
factory the therapy peptic ulcers. 
Produced powder form, easily 
mixable water form liquid emul- 
sion. tests with ten patients, pro- 
voked less secretion acid than did 
test meal crackers and water, and 
suppressed the secretion free acid 
response histamine. gastric analyses 
showed that caused more complete 
and prolonged reduction acidity than 
milk when was tested alternately with 
milk suecessive days. clinical trial, 
view these test finds, would seem 
justified. 

knowledge not possible assess the 
risk health that may arise from the 
consumption foods with unusually 
high copper content. The presence 
harmless amounts can 
foods and beverages unpalatable. From 
the publie health standpoint, 
different category from and lead, 
and the Food Standards Committee 


the United Kingdom’s 
Agriculture, Fisheries and 


lieves that the consumer will ade- 
quately protected limits consistent 
with good commercial 
observed. 


THE JOURNAL BIOLOGICAL 
CHEMISTRY 


Vol. 219, March, 1956 

*Vitamin Be and protein synthesis. H. C. Lich- 
stein.—p. 27. 

Effect of diet on the 
transmethylase activity of rat liver. I. Amino 

Erieson and A. E, 


betaine-homocysteine 


acids and protein. L.-E. 
Harper.—p. 49. 

Effect of diet on the betaine-homocysteine trans- 
methylase activity of rat liver. IT. Vitamin Bus. 
L.-E. Erieson, A. E. Harper, J. N. Williams, Jr., 
and C. A. Elvehjem.—p. 59. 

* The effect of insulin on the pathways of conversion 
of glucose to fatty acids in the liver. J. M. 
Felts, R. G. Doell, and I. L. Chaikoff.—p. 473. 


Vitamin and Protein Synthesis. 
The part that vitamin plays pro- 
tein synthesis illustrated the data 
this study which show that under 
synthesis the enzyme tryptophanase 
dependent the presence vita- 
min Beg. 

Insulin and Conversion Glucose 


Fatty Acids the Liver. Recent 
studies have shown 
isms, plants, and 


contain enzymes capable oxidizing 
glucose the pathway variously de- 
the phosphogluconate oxida- 
tive, direct oxidative, Warburg- 
Dickens pathway. this calculation 
assumed that the first carbon glu- 
cose incorporated into fatty acid solely 
the pathway, 
whereas the sixth carbon the glucose 
molecule converted fatty acid both 
the Embden-Meyerhof pathway and 
the phosphogluconate 
pathway. The difference between the 
and -6-C' provides measure 
the fraction the fatty acid that 
arises the phosphogluconate oxida- 
tive pathway. Using this method, 
was found that the insulin effect the 
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alternative pathway seems much 
greater than that the Embden- 
jections for two days caused increase 
about seventy-fold the microatoms 
converted fatty acids 
via the pathway, 
whereas the via the alternative 
pathway was 375-fold. 


JOURNAL THE INDIAN 
MEDICAL ASSOCIATION 


Vol. 26, February 1, 1956 

* Role of citrovorum factor in nutritional macrocytic 
anemia. C. R. Das Gupta, J. B. Chatterjea, 
and R. N. Ray.—p. 85. 

Vol. 26, February 16, 1956 

* Dietary habits in Uttar Pradesh in relation to in- 
come. K. K. Govil, D. P. Bhatnager, and K. 
C. Pant.—p. 138. 


Citrovorum and Nutritional Ma- 
Anemia. 
factor (or acid) appears the 
active form which folie 
acid utilized. The name 
derived from the organism 
substance essential nutrient. The 
chemically related folic acid. When 
used for pernicious anemia, responses 
were favorable, but not uniformly opti- 
mum. working nutritional macro- 
cytic anemia, seven 
were given single doses mg. the 
matologic responses were good during 
the first two weeks, but the third 
week blood levels steadied asubnormal 
level started fall. The responses 
leucovorin show potent hemo- 
poietic agent, but does not appear 
supply completely the missing factors 
average cases nutritional 
anemia. 

Relationship Diet and Income. 
Poverty, ignorance healthy foods, 
religious objections, traditional dietary 
habits, and protective foods 
are causes qualitative and quantita- 
tive defects diets. Increased income 
does show increase the consumption 
proteins, fat, aneurin, nico- 
tinie acid, riboflavin, vitamin and 
acid. The survey suggests that 
increases income are 
associated with 
ment diet and that education food 
and nutrition should improve matters. 


THE JOURNAL NUTRITION 


Vol. 58, February, 1956 

* The effect of low temperature and dietary calcium 
upon magnesium requirement. D. W. Hegsted, 
J. J. Vitale, and H. MeGrath.—p. 175. 

* Experiments on the comparative nutritive value 
of butter and vegetable fats. L. P. Dryden, J. 
B. Foley, P. F. Gleis, and A. M. Hartman.—p. 
189. 

* The influence of ascorbic acid and the source of the 
B vitamins on the utilization of carotene. H. L. 
Mayfield and R. R. Roehn.—p. 203. 

*The quantitative amino acid requirements of 
young women. III. Tryptophan. R. M. Lever- 
ton, N. Johnson, J. Pazur, and J. Ellison.—p. 
219. 

* The influence of age and diet on ascorbic acid me- 
tabolism in rats. D. A. Ehmke, B. L. Davey, 
and E. N. Todhunter.— p. 281 
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* Ascorbic acid utilization by women. Response of 
blood serum and white blood cells to increasing 
levels of intake. E. H. Morse, M. Potgieter 
and Walker.—p. 291. 

Vol. 58, March, 1956. 

Dental caries the albino rat relation the 
chemical composition of the teeth and of the diet, 
II. Variations in the Ca/P ratio of the diet in. 
duced by changing the phosphorus content, 
W. Wynn, J. Haldi, K. D. Bentley, and M. 1, 
Law.—p. 325. 

*The quantitative amino acid requirements of 

IV. Phenylalanine, with 
without tyrosine. R.M. Leverton, N. Johnson, 
J. Ellison, D. Geschwender, and F. Schmidt— 
341. 

*The quantitative amino acid requirements of 
young women. V. Leucine. R. M. Leverton, J, 
Ellison, N. Johnson, J. Pazur, F. Schmidt, and 
D. Geschwender.—p. 355. 


young women. 


Dietary deprivation riboflavin and blood ribo- 
flavin levels in man. O. A. Bessey, M. K. Hor. 


witt, and R. H. Love.—p. 367. 
Magnesium Requirement. 
growth studies with weanling albino 


rats, Magnesium required per gram 
diet promote equal gains weight 
appeared about four times higher 
55°F. than 78°F. Since the maximum 
rate gain was less the lower tem- 
perature, the difference the amount 
required for maximum gain was about 
twofold, mg. per 100 gm. 
compared mg. per 100 gm. 
diets were detrimental 
low-magnesium intakes. some experi- 
ments, high-calcium 
accentuated cold injury. 

Nutritive Value Butter. Com- 
parisons four different fat levels were 
made between butterfat and corn oil 
diets fed weanling rats. Growth 
the butter rations with in- 
creasing fat level. Growth the corn 
oil rations showed the same tendency but 
not significant degree. Only the 
higher fat levels was there evidence 
indicate that butter promoted weight 
gains superior those obtained with 
corn oil. Supplementation the butter 
diet with linoleate had effect. com- 
parison between the growths rats 
fed summer winter butter three 
different fat levels showed 
ences. Comparisons were made between 
butterfat, margarine fat, and corn oil 
incorporated into sucrose rations con- 
taining per cent fat. Butterfat and 
margarine fat 
better growth weanling rats than corn 
oil but only during the first three weeks 
the experiment and when sulfathal- 
idine was included the ration. 

Ascorbic Acid Carotene 
tion. Male and female rats receiving 
meg. carotene did not respond 
the same manner supplementary 
feedings meg. ascorbie acid. 
When fed 120 meg. 
either 25, 50, mg. acid, the 
response the two sexes was similar. 
Female rats fed mg. acid and 
either meg. carotene stored more 
vitamin the livers and kidneys than 
did those receiving acid. 
When either meg. carotene was 
supplied female rats fed 
acid and male rats fed 
mg. ascorbie acid, less vitamin was 
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stored the livers and kidneys than 
when acid was fed. rats 
fed mg. acid and 120 meg. 
showed, with one exception, 
increase liver storage vitamin 
Vitamin storage was increased when 
the rats were fed mg. acid, 
but storage was decreased when 
received mg. All rats fed the diet 
containing the synthetic vitamin mix- 
ture (used source the vita- 
mins) utilized more effectively the 
and 120 meg. levels carotene than did 
those receiving the diet containing yeast. 
This was true the three levels 
acid intake. 

Tryptophan 
Women. The tryptophan requirement 
has been studied using eight young 
women subjects. semi-purified 
diet, nitrogen balances 
mined daily intakes which began 
with 307 mg. L-tryptophan, were 
reduced mg. then mg., and 
finally raised 157 mg. The lowest 
daily intake tryptophan which main- 
tained all these subjects nitrogen 
balance was 157 mg. This level tryp- 
tophan was fed eight additional sub- 
jects ration which contained mini- 
mum amounts threonine, valine, 
phenylalanine, and leucine. These sub- 
jects remained balance. 
The figure 157 mg. 
rounded 160 mg. and suggested 
tentative minimum daily requirement 
for young women. 

Ascorbic Acid 
bic-acid-deficient diets and diets sup- 
administered groups male and 
female rats. Analysis plasma, whole 
blood, white cell-platelets, liver, kid- 
neys, adrenals, ovaries, testes, and urine 
were made. The females 
plasma, whole blood, platelets, and 
the kidneys. The content the blood 
organs either sex did not increase 
when oral supplements mg. daily 
for twenty-one days were given prior 
death. Both sexes had increased urinary 
excretion acid. 

Women. The average blood serum 
acid level nineteen women 
subjects fell from 0.97 mg. 0.47 mg. 
per 100 ml. serum during six weeks 
diet containing average mg. 
ascorbic acid per day. The average 
serum level increased 0.74 mg. follow- 
ing five weeks’ intake mg. 1.47 
mg. following five weeks intake 
mg. and 1.69 mg. following equal 
period 133 mg. Fluctuations white 
blood cell levels were consistent with 
those the serum though somewhat 
less marked. During the period the 
restricted intake, the average white 
blood cell level for the subjects fell 
from 29.95 mg. 19.55 mg. ascorbic 
acid per 100 gm. white cells. Following 
the first two periods supplementa- 
tion, the white cell level rose 26.67 mg. 
and 34.55 mg. respectively. There was 
further white cell ascorbic 

acid level result increasing the 
intake 133 mg. per day. Statistical 
analysis indicates that, with intakes 
between and mg. per day, the 


average serum level was reasonably 
good indicator the average ascorbic 
acid content the white cells. 

Tooth Composition, Caries, and 
Diet. Two sets experiments, one 
determine the extent caries that would 
develop diets with various calcium: 
phosphorus ratios and the other deter- 
mine whether these same diets would 
have any effect the chemical composi- 
tion teeth, were performed. There was 
difference the composition teeth 
the animals maintained the differ- 
ent diets. 

Phenylalanine 
Women. This paper the phenyl- 
alanine requirement young women, 
with without tyrosine. Ten college 
girls were given semi-purified diets with 
the daily phenylalanine intakes reduced 
from 1280 320, 220, 120, and 
mg. while the tyrosine intake was kept 
constant 900 mg. intake 220 mg. 
phenylalanine was the least amount 
which maintained nitrogen equilibrium 
all the subjects. the presence 900 
mg. tyrosine, 220 mg. phenylalanine 
suggested the tentative minimum 
daily requirement young women. 

Leucine Requirements Young 
Women. Leucine requirements were 
studied twelve young women. Daily 
leucine intakes 1860, 710, 621, 480, 370, 
270, 170, and mg. were fed, and nitro- 
gen balances determined. The 620 mg. 
level for has been suggested 
minimum daily requirement 
for young women maintain nitrogen 
equilibrium. 

Blood Measurements 
Man. Two experimental groups men 
were maintained for nine sixteen 
months well controlled, 
levels riboflavin intake. When com- 
pared with two control groups, was 
found that the red blood cell riboflavin 
plus 
methods make analysis this phase 
the blood useful method for evaluating 
dietary intake with respect riboflavin 
man. The changes which occur 
restriction are sufficiently sensitive and 
uniform provide method practical 
reliability not only for small groups, 

survey, but also for single individuals. 


THE JOURNAL SCHOOL 
HEALTH 


Vol. 26, February, 1956 
* Research in action. P. R. O’Keefe.—p. 58. 


port the food habits boys and girls 
grades six, seven, and eight the 
Kansas City Public School System. The 
purpose the study was develop pro- 
grams nutrition education. Teachers 
and parents involved were contacted 
planning the research. Food habits were 
appraised, information tests were given 
the children determine what they 
knew about nutrition. Following this, 
was decided put nutrition education 
plan into action for three years. Teachers 
were advised the nutritional needs, 
and education fill these needs was done 
through trips city markets, vegetable- 
tasting parties, and animal feeding dem- 


onstrations. Test results indicated 
food habits boys and girls the 
search groups were favorably 
through the program. 


MILITARY MEDICINE 


Vol. 118, March, 1956 


*On the management of duodenal ulcer in the 
Armed Forees. 2. D. Palmer.—p. 195. 


hundred patients with duodenal 
military general hospital are de. 
ment the patient and his illness 
whole, with de-emphasis the lesion 
the duodenum. The 
geared provide individual approach 
each patient. Features which were 
common for all patients were normal 
diet, absence prescribed 
and interview technique. 
cluded that this approach meets the 
tary problem presented patients with 
duodenal more realistically and 
more effectively than the classical 
proach which directed the 
crater with emphasis diet, acid neu- 
tralization, and spasmolysis. The impor- 
tant benefit was the acquisition the 
patient the ability support his ill- 
ness himself once his attention had 
been turned from his ulcer his whole 
illness. the patient accepted the re- 
sponsibility his illness, his motivation 
for duty assumed more 
tions. 


NUTRITION ABSTRACTS 
AND REVIEWS 


Vol. 26, January, 1956 


* Early nutritional researches on beriberi leading to 
the discovery of vitamin B:. B.C.P. Jansen.— 
p.. 1. 


Early Research Beriberi. 
the end the nineteenth century, 
tion and intoxication were considered the 
sporadically until the mid-nineteenth 
century. After about 1870, with the intro- 
duction the steam-powered rice mills, 
the incidence rose chiefly prisons and 
barracks. 1873, Van Leent was appar- 
ently the first conclude that the type 
diet had something with the 
origin. reducing the ration rice 
the diets sailors the Dutch navy, 
eradicated beriberi almost entirely from 
the warships. isolate 
protective substance from beans rice- 
polishings were made 1900. The hypo- 
proved destroyed autoclaving. 
The name was coined for 
what was believed the pure anti- 
substance. This was later shown 
the antipellagra vitamin, the chem- 
ically pure antineuritic substance being 
isolated 1926. The discovery that thi- 
amine played special part the 
metabolism carbohydrates and tissue 
oxidation was made 1929, During the 
period researches many 
other vitamins were discovered and the 
whole picture the science nutrition 
became changed. 
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help you solve 
many diet problems 


Sustagen 


therapeutic food for complete nourishment 


dilemma frequently confronting the dietitian arises 

from the fact that the nutritional needs sick injured 
patients are increased time when appetite and the 
ability eat are often impaired. Further complicating the 
problem diet illness are disturbances 
which require the restriction certain valuable nutrients— 
sodium, cholesterol, purines, many foods. 


Amount Fat 
G 
Low purine diet 2050 124 350 purine nitrogen; mg. uric acid 
Gm. 
Low cholesterol diet 2050 124 350 150 mg. cholesterol 
Gm. 
High protein, low fat diet Sustagen, 2250 137 385 contains all amino acids well 
580 Gm. balanced amounts 
Liquid diet 2100 127 360 viscosity suitable for tube feeding 
Gm. 
Bland diet (Peptic ulcer) Sustagen, 2200 134 377 buffering capacity Sustagen 
570 Gm. effective and prolonged 
Liberalized Sustagen, 1800 110 310 980 mg. sodium 
low sodium diet* 465 Gm. 


*Note that the sodium content of Sustagen limits its use when dietary restriction of sodium must be severe. 


Sustagen® the only therapeutic food which contains 

all known dietary essentials, requiring only the addition 
water. addition nutritional qualities Sustagen was 
designed meet many physical and biochemical 
requirements therapeutic nutrition. Thus Sustagen 
may used, mouth tube, the only source 
food fortify the therapeutic diet. 


Sustagen supplied powder form pound, pound and pound 
cans. One pound provides 1750 calories, including 105 Gm. protein. 
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NUTRITION REVIEWS 


Vol. 14, April, 1956 

* Scientific developments lead to new control prob- 
lems. E.M. Nelson.—p. 97. 

* The composition of body tissues following over- 
eating in man.—p. 98. 

* Amino acid supplementation of foods for infants 
and children.—p. 101. 

* Cortisone and food consumption.—p. 115. 

* Water metabolism in nutritional deficiencies.—p. 
120. 


Developments 
New Control Problems. More foods 
are being subjected processing. ad- 
dition finding the methods for process- 
ing, studies changes nutritive value 
must made and used guide the 
processing. Members the Food and 
Drug Administration are concerned not 
only with general problems food proc- 
essing and nutritive value, but with the 
detecting deceptive practices that re- 
sult interstate shipment inferior 
products. 

Body Tissue Composition after 
Overeating. comparing the com- 
position the tissue gained individu- 
als who had previously been subjected 
starvation with those who had not, 
was found that the latter had weight 
gains higher fat and lower cells. The 
gain cells hyperalimentation was 
considerable, and was emphasized that 
the body was not absolutely 
constant, even given individual, 
since the proportions extra- 
cellular fluid, and bone change with nu- 
tritional state. 

Amino 
Foods. Supplementation poor qual- 
ity protein foods with the specific limited 
amino acid has not been possible the 
past for the general population because 
the high cost and limited supplies. 
Improved methods commercial syn- 
thesis seem indicate that amino acids 
will made economically and such 
quantities make fortification 
some foods feasible. The advantages 
lysine supplementation infant diets 
are cited. Since some population groups 
rely one two low quality proteins 
for their amino acid supply, fortification 
might more practical than alteration 
the dietary pattern. The advantage 
that will accrue the general popula- 
tion even individuals consuming 
relatively poor diets from such supple- 
mentation with amino acids 
awaits further study. 

Cortisone and Food Consumption. 
The effect cortisone increasing ap- 
petites human patients well docu- 
mented. has been matter dispute, 
however, whether this 
sumption has metabolic basis due 
the sense well being experienced 
the successfully treated patients. This 
study proposes that the increased food 
consumption has real metabolic basis, 
least the studied, and neces- 
sary compensate for lowered effi- 
ciency food utilization during corti- 
sone treatment. 

Water Metabolism Nutritional 
Deficiencies. explaining 
involved the development hunger 
edema, has become apparent that its 
presence absence did not depend 
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the level the plasma protein, although 
not denied that the plasma protein 
falls sufficiently, edema will develop. 
Factors such salt intake, thiamine in- 
take, heart and kidney function, adrenal 
hormones, and tissue pressure have been 
suggested playing roles hunger 
edema. studies made with rats fed 
protein-free diet, responses water 
loads were observed. Two general types 
defects were culled, one involving in- 
adequate stimulation the adrenals and 
the other involving failure inacti- 
vate the antidiuretic hormone. Work 
yet done the importance this 
“starvation edema,’’ beriberi, and 
other nutritional diseases. 


PHYSIOLOGICAL REVIEWS 


Vol. 86, January, 1956. 
Metabolism of glutamine. A. Meister.—p. 103, 


PUBLIC HEALTH REPORTS 


Vol. 71, March, 1956 

* Urinary excretion of fluoride following defluorida- 
McClure, and Steere.—p. 217. 


Urinary Exeretion Fluoride 
after Defluoridation. This study was 
made investigate the relationship 
age the rate mobilization fluoride 
amount water-borne fluoride. was 
determined children, seven sixteen 
years old, and adults, twenty and older, 
following the reduction fluoride from 
p.p.m. about p.p.m. During pe- 
riod twenty-seven months, the con- 
centration decreased from p.p.m. 
about p.p.m. The urinary fluoride 
values during the period were higher 
than would expected for correspond- 
ing group with prior exposure high 
levels fluoride, thus indicating that 
previously stored fluoride was being mo- 
bilized. The extent mobilization ap- 
peared greater the children, but 
there was apparent relation between 
age and urinary fluoride excretion. 


SOUTH AFRICAN JOURNAL 
LABORATORY AND CLINICAL 
MEDICINE 


Vol. 4, December, 1955 
Glucose tolerance test: comparison results 
the African and European. W. M. Politzer.—p. 


270. 


Tests 
were carried out equal number 
Africans and learn whether 
the racial differences fasting blood 
sugar levels exist. The subjects were pa- 
tients suffering from diseases condi- 
tions not known influence carbohy- 
drate metabolism. The glucose-tolerance 
curve the African group was signifi- 
flatter than the 
group. 


SOUTHERN MEDICAL JOURNAL 


Vol. 48, January, 1956 
Questions about cobalt therapy anemia. Edi- 
torial.—p. 87. 
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Cobalt Therapy Anemia. The 
use cobaltous chloride the treat- 
ment certain anemias had its 
tion after the demonstration 
has been reported that the salts this 
metal are effective certain anemias 
which iron alone usually 
the anemias chronic infection and 
renal insufficiency, and also 
sickle cell anemia. has been learned 
that the side effects anorexia, nausea, 
and vomiting can eliminated the 
use enteric-coated tablets. 
1955, was reported that hypothyroid- 
ism and thyroid hyperplasia might occur 
the result cobalt therapy. Upon the 
observation the development goiter 
two children being treated with co- 
balt, biopsies the gland showed hyper- 
plasia, confirmed autopsy material 
from two additional patients 
Three children studied from the view- 
point thyroid function and goiter had 
sickle cell anemia treated with cobalt 
salt. The withdrawal the drug permit- 
ted recovery both clinical and labora- 
tory abnormalities. The evidence from 
this well other experiments suggests 
that cobalt interferes with intracellular 
transport oxygen. animals, cobalt 
induces polyeythemia. Its hu- 
man anemia seems thus the same 
mechanism which may lead polycythe- 
mia developing high altitudes—the 
thinking and the opinions hematolo- 
gists, would seem that the average 
physician had better use his iron ther- 
apy, effective alone iron 
until more known concerning the ef- 
fects this potent metal the tissue 
economy. 


UNITED STATES ARMED FORCES 
MEDICAL JOURNAL 


Vol. 7, April, 1956 
proposed behavior pattern for 
M. FE. Smith.—p. 574. 


Procedures for 
There are two types mess inspections, 
the scheduled and surprise inspection, 
Both have merits. The purposes the 
mess inspection are correct sani- 
tary defects, teach best means cor- 
recting them, promote and maintain 
higher standards cleanliness, and 
praise and give credit personnel when 
outstanding jobs are done. One general 
contribution inspector can make 
observe and pass clever ideas labor- 
saving tricks from one mess another. 


ADULT 


Vol. 4, April, 1956 
* Group worship—the new orthodoxy. FE. Gress.— 
p. 4. 


about the current emphasis the group 
that too much expected it. The 
group concept applied fields such 
education and child-rearing the sense 
that the problem child today the child 
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Lemonade sweetened with has only calories per glass! were 
sweetened with sugar, each glass would contain calories. Can you 

think pleasanter, easier way save excess calories than sweetening 
summertime foods and beverages with calorie-free 


The recipe booklet contains dozens calorie-saving recipes 


bring delicious variety either diabetic reducing diets. 
The 


hild 


Get your free copy your nearest pharmacy. 


BBOTT LABORATORIES NORTH CHICAGO, 
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; 
Sweetening Solution 


who fails integrate into the activity 
program. the field race relations, 
parents are urged send their children 
race-mixed camps break down 
prejudice between whites and Negroes. 
Our relations with other nations are 
handled almost entirely the confer- 
ence and negotiation procedure. The ele- 
ment individual interest ignored 
all these approaches. Faith the group 
has arisen because are faced with one 
the most significant prob- 
lems our time—the fear freedom. 
When individual faced with diffi- 
cult problem, always easier join 
group and throw the responsibility for 
decision leader. This making de- 
cisions consensus constitutes the 
danger the worship the group. 
ominously conformity and the 
feeling that the right opinion the one 
the group thinks right. Group depend- 
ency then provides medium for the rise 
leader who, through skillful manipu- 
lation, will tell the group what the right 
opinion is. But side-by-side with our 
real need for help and group assistance 
making sense the world which 
live, there another need that just 
potent—the need for privacy and reflec- 
tion. our fight for freedom must 
preserve that which the very basis 
freedom itself—the reflecting individual. 
Note: Editorial comment following this 
article suggests the author’s argument 
has loopholes because casts 
group-vs.-individual terms—that more 
realistic approach one creating ra- 
tional decision-making processes, either 
individual collective, rather than 
banishing the group favor the indi- 
vidual. 


AMERICAN RESTAURANT 
MAGAZINE 


Vol. 40, April, 1956 
* The voice of your restaurant. L. Weaver.—p. 106. 
207 salad suggestions .—p. 65. 


Menu Planning. Menus 
restaurant. They may speak 
well that the customer does not notice 
possible shortcomings. Or, they may 
spoil otherwise good impression. Us- 
ing the menu popular restaurant or- 
ganization for example, the author lists 
the following points essential ingre- 
dients. (a) well-balanced listing; this 
means that food combinations must have 
the desired nutritional elements and, 
the same time, appeal variety ap- 
petites. addition, the menu must 
balanced from the viewpoint produc- 
tion and service. (b) Appearance; this 
includes design, printing, arrangement, 
and layout the menu whole well 
served. Arrangement and printing 
the menu; this point worth special con- 
sideration because items placed fa- 
vored spots the menu presented 
different more prominent type insure 
faster sales. (d) Seasonability; this ap- 
plies both growing and serving season. 
Foods must not only served when they 
are plentiful, insure highest quality 
the lowest purchase price but also 
when the guest demands them. (e) Vari- 
ety; this encompasses flavor, texture, 
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and product. this restaurant organiza- 
tion, new recipes and foods are continu- 
ously being tested and adapted use. 
(f) Leftovers; almost non-existent 
problem because food cooked and pre- 
pared small quantities throughout the 
entire meal period insure few left- 
overs. (g) Descriptions; brief 
phrases give the customer clear idea 
what ordering, but honest wording 
important. (h) Price range; most 
necessary and significant point obtain- 
ing and keeping business. There must 
item the menu foreach patron. 
system keeping count the number 
orders prepared and sold specific 
using chart, such information, well 
the popularity new item, seen 
glance. 


COLLEGE AND UNIVERSITY 
BUSINESS 


Vol. 20, April, 1956 
* They eat in the barn. H.Cook.—p. 52. 


They Eat the Barn. Faced with 
big enrollment and time 
funds construct dining hall, the 
University California Riverside 
converted old barn into attractive 
eating hall which accommodates 240 per- 
sons. Patio tables serve additional 
sixty outside. For expenditure 
$50,000, the walls the barn were sand- 
blasted; the horse stalls were converted 
into booths; the floor was paved; sani- 
tary and air facilities were 
installed; minimum food service equip- 
ment was installed; and the most popular 
building the campus was created. The 
menu includes hamburgers, French fries, 
soup, chili, salads, tacos, pie, beverages, 
packaged sandwiches, and desserts. All 
food service equipment 
operated, and space available for addi- 
tional installations should these prove 
desirable. staff four full-time em- 
ployees plus three part-time student as- 
sistants serves average 820 cus- 
tomers daily between a.m. and p.m. 
The walls and ceilings are decorated with 
saddles, colorful saddle blankets, spurs, 
equestrian pictures, and other appro- 
priate items that little additional 
adornment needed for social events. 
and popularly known, has charm that 
could not and visitors re- 
turn just enjoy the atmosphere and 
good food. 


FOOD ENGINEERING 


Vol. 28, April, 1956 

* How to safeguard the redness of stored canned 
cherries. R.T. Whittenberger and C. H. Hills. 
—p. 53. 

* How organic chelates promote shelf-life.—p. 61. 

* Ole Sage episode: Does foreman training pay back 
costs? I.C. Miller.—p. 92. 


Stored Red Cherries. The bright 
red color freshly canned cherries 
prime sales booster, and both grower and 
processor take pains guard that hue. 
But, this wasted effort the color 
permitted deteriorate storage. Low 
warehousing temperature can cred- 
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ited with making the difference between 
superior pack and one with washed-out 
shades maroon. evaluate this effect 
quantitative basis, the Department 
Agriculture’s Agricultural Research 
Service, Eastern Regional Research 
Laboratory studied the influence stor- 
age temperature the color retention 
variously processed fruit. Three lots 
cherries were heat-processed, color- 
measured, and stored. The first lot 
sisted commercially handled fruit from 
processing plant. The second and third 
lots were experimental fruit picked and 
handled with minimum 
Each lot differed initial redness, the 
reddest being those from the processing 
plant. All lots lost color storage, but 
color losses were especially rapid sam- 
ples stored 75°F. After six months’ 
storage, the loss reached serious propor- 
tions, even though these cherries had re- 
tained their good for two 
three months. Storage 35°F. presented 
entirely different picture. These cher- 
ries retained their bright appearance for 
six months and longer and were still at- 
tractive after year’s storage. Moreover, 
limited taste-panel tests indicated that 
low-temperature storage 
deterioration flavor that normally 
curs 75°F. The tests also indicated 
that loss redness associated with stor- 
ing fresh, unbruised cherries insignifi- 
‘ant compared with that storing the 
product. Storing the fresh 
cherries air 35°F. for three weeks 
some loss pigment, but this loss 
was less than that occurring 
product during storage for only 
one month 75°F. fact, temperature 
storage affected redness more than did 
relative freshness the raw fruit. 

Promoting Shelf manga- 
nese added refined fat, rancidity 
speeded. But, when nuts contain 
p.p.m. manganese along with per 
cent fat, they can stored with com- 
parative safety from rancidity. Although 
knowledge this preserving mechanism 
far from complete, does point 
potent quality-control 
stabilizing fats and oils and their emul- 
sions and synergizing antioxidants; in- 
hibiting 
fish; and preventing discoloriza- 
tion seafood and pre-peeled potatoes. 
Early findings led wide use poly- 
phosphates inorganic chelating agents 
and acid and its esters for pro- 
tection ascorbic acid, fats, and oils. 
Within the past ten attention has 
focused organic compound called 
enthylenediaminetetraacetic acid, 
EDTA. Evaluating available evidence, 
appears that its use foods, 
amounts less than 100 p.p.m., does not 
constitute any health hazard. Although 
still finding rather limited use the food 
industry, its versatility presages wider 
application. 

New Bread Process. 
baking industry convention, 
stated that continuous bread-making 
will economical must within the 
next few years, and some modification 
the brew method seems inescapably the 
cornerstone this new concept bread- 
making. The liquid-ferment method was 
reported 5min. from dough- 
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When patient toys with his food, flatly refuses eat, chances are just doesn’t taste good 


could. The cure for lack flavor and jaded appetites MSG (mono sodium glutamate) “The Secret Good Taste.” 
for: 

mul- Mono sodium glutamate, essential natural flavor component protein foods, often lost during 


processing, preparation, retention the steam 
in 
toes. 
fish, soups, vegetables, sauces and gravies before during cooking. 
rents 
pro- Easy use. Simply add MSG addition to, and about the same proportion salt. Every meal will its 
oils. 
has 
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or 
> e, 
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The original, natural fresh flavor can restored adding small quantity MSG meats, poultry, 


flavor peak when served. Omit entirely salt-free diets. 
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mixing time. also yielded better and 
consistently more uniform quality bread 
79° 80°F. than higher temperature 
doughs. Direct operating savings, one 
paid for the liquid installation 
less than year. the benefits attained, 
the most important was termed the ingre- 
dient savings, with labor savings rated 
second. Also, there was increase the 
flour’s moisture absorption and invisible 
losses were lower. The losses from ma- 
chine breakdowns other work stop- 
page were cut. Sales losses were reduced 
the flexibility the brew 
method—shortening the period between 
latest possible adjustment order 
and actual mixing time for that order. 
Other issues the convention pertained 
purchase new equipment, un-iced 
potentials, hard butter coatings, 
frozen cakes, and cake batter-tempera- 
ture control. discussing hard butter 
coatings, was pointed out that the key 
good gloss retention the way the 
coatings are conditioned, tempered, and 
used. Un-iced finished cakes were called 
from production stand- 
point since they by-pass the icing station 
and should allow baker vari- 
eties and improve sales. Proposed was 
line frozen iced cakes sold re- 
tail. Advantages would include reduc- 
tion sales and distribution costs with 
store deliveries cut one two week. 
Foreman Training. this 
episode, Ole shows Batt Bulwark, 
works manager Mull Mull Company, 
that foreman training pays back what 
costs. Batt can see the wisdom $3,000 
investment pilot plant operation 
justify $250,000 $500,000 machinery 
purchase but thinks the same amount too 
much put into experiment (foreman 
training) aiming find way raise 
the production volume resulting from 
year period crew’s wages. 


HOSPITAL MANAGEMENT 


Vol. 81, February, 1956 

the discomforts patient feeding. 
(Part 1). L. Dardarian.—p. 99. 

Vol. 81, April, 1956 


Ready-to-serve hot lunches. Albert.— 
p. 92. 

* Floor cleaning is more than sanitation. C. H. 
Clark.—p. 102. 

Vol. 81, May, 1956 

Bread serving practices.—p. 90 

Ground beef.—p. 92. 
Patient Feeding. San Francisco’s 


Mount Zion Hospital has expanded its 
facilities and with this expansion came 
organizational growing pains 
tient dissatisfaction with the dietary de- 
partment. meet the situation, the 
hospital administration engaged com- 
mercial food operator re-engineer the 
kitchen. His first task was centralize 
operations. Certain wards were receiving 
special china, trays, coffee pots, and sil- 
verware, while other floors received food 
bulk, and dietary crews did the final 
assembling. Still others received trays 
completely assembled. Under the new 
plan, all employees were brought the 
main kitchen, and fully assembled trays 
dispatched floor areas rapidly 
the transportation facilities allowed 
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patients now check menus for the food 
they desire and are assisted one the 
dietary staff who visits with each patient 
every day. Better, faster flow informa- 
tion between the kitchen and the patient 
has resulted greater patient satisfac- 
tion and more efficient framework for 
fulfilling medical orders. Having been re- 
lieved food production responsibili- 
ties, the dietitians are now better able 
perform their professional duties diet 
writing, patient and doctor guidance 
therapeutic matters, and special em- 
ployee supervision and training. 

Ready-to-Serve 
Processed foods, such beef stew, beef 
goulash, chicken stew with dumplings, 
chop suey, and Spanish rice, are 
longer rainy day items the hospital, 
restaurant, home but make satisfying 
meals any time. Ready-to-serve hot 
lunches are economical, labor cost 
cut minimum. Extra minutes can 
spent garnishes instead food prepa- 
ration. matter how many patients 
employees are served, easy deter- 
mine yield and portion cost with proc- 
essed foods. There guesswork in- 
volved, and every spoonful that comes 
out the can served. The single por- 
tion packs hot dishes are big help 
giving quick service late arrivals, also. 
Individual portion packs are also useful 
fixing special diet trays. Meals can 
for patients when there 
are many hot dishes, ready-to-serve. 
Included are eight menus built around 
ready-to-serve food. Also presented 
table food composition for twelve 
varieties portion-packed canned foods. 

Floor Cleaning. The care floors 
important technical job that re- 
quires the attention well-trained 
person. has three aspects: public rela- 
tions; safety; and economy. First im- 
pressions are lasting, and when someone 
enters building for the first time, 
help being impressed either favor- 
ably unfavorably with the appearance 
the floors. second aspect safety. 
Floors need waxed for protection, 
beauty, and ease daily maintenance, 
but the application wax does present 
problem slipperiness. The person re- 
sponsible for floor care must have the 
right products the right job each 
the various types floors, and 
must well trained methods. third 
phase floor care economy. Floors are 
investment and, properly cared for, 
should last for the life the building. 
Improperly cared for, floors need costly 
repairs complete replacement just 
few years. labor and supplies, the 
maintenance dollar goes per cent 
more labor and per cent less 
supplies. You cannot spend too much 
money for good supplies and equipment. 
Know the cost your solution 
and know the you get from 
any given product. These factors, along 
with the labor involved, are the true 
indications your cost. important 
purchase the right material for given 
job. This true not only give economy 
labor but also protect the floor and 
give economy supply well. Per- 
sonnel must also trained use proper 
amounts materials, and proper meth- 
ods application. 
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HOSPITALS 


Vol. 30, April 1, 1956 

* How to make nutrition education effective: Part 
I—For inpatients. E. Pevsner.—p. 73. 

* How to guard against fire hazards in the kitchen, 
L. J. Mamer.—p. 80. 

7ol. 30, April 16, 1956. 

** How to make nutrition education effective: Part 

IIl—For outpatients. E. Othmer.—p. 76. 


Nutrition Education for In-Pa. 
tients. Michael Reese Hospital, 
Chicago, the in-patient nutrition 
tion program designed teach the 
elements normal nutrition 
simple terms that can readily under- 
stood and applied home. Patients 
modified diets receive informal instrue- 
tion the bedside, sometimes planned 
coincide with the visits family mem- 
bers who may responsible for cooking 
home. The patient’s food likes and 
dislikes are checked and menus planned 
fit these food habits. The dietitian, 
discussing menus with the patient, em- 
phasizes the similarities the normal 
diet and explains deviations where neces- 
sary. daily visits, the dietitian able 
stimulate interest the patient 
following the diet after leaving the hos- 
pital. Patients are encouraged fill out 
their own menus, which the dietitian 
later checks. modifications are neces- 
sary, she then has the opportunity 
explain some the reason for dietary 
restrictions. Doctors are asked order 
dietary instruction hr. before pa- 
tient discharged from the hospital, 
thus allowing the dietary department 
time enough give adequate instrue- 
tion. effective has been this program 
bedside and instruction 
that doctors now ask for copies the 
diets given discharge that they can 
answer questions when patients later 
ask questions follow-up office visits. 

Guarding Against Fire Hazards. 
Perhaps the most dangerous fire hazard 
hospital kitchens the ventilating 
system, including exhaust hoods located 
over stoves and ovens. Grease collects 
the undersides these hoods and may 
into the ducts connecting the 
hood the central exhaust system. 
When this grease comes contact with 
the cooler metal surfaces the hood and 
duct work, condenses out and settles 
these surfaces. Should flash fire 
cur top the stove, the heat from the 
fire will carried into the duct work 
raising the temperature the grease 
the igniting point. The resultant fire will 
follow grease deposits along the duct 
work and spread throughout the entire 
ventilating system. Safety devices which 
can installed the ducts connecting 
all openings the hood into the main 
duct are described. Other potential fire 
hazards are gas-fired stoves and ovens, 
well deep-fat fryers. The lighting 
oven burners can dangerous. Care 
must taken that the burners remain 
lighted when the oven door closed. 
important that the thermostatic valves 
controlling the ovens are functioning 
the burners are adequately supplied with 
gas. All burners must completely 
lighted, not just portion them. Deep- 
fat fryers have potential danger 
overheating, which can cause grease 
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Add new interest menus with 


Banana Quick Bread 


Scaling weight for 1 loaf: 
1 pound 10 ounces 
Pan: 81/2x 41x inches 


1 loaf 
20 slices 


4 loaves 
80 slices 


8 loaves 
160 slices 


INGREDIENTS 


TRIAL S'ZE AMOUNTS AMOUNTS 


All-purpose flour, sifted............. 7 ounces (134 cups).......... 1 pound 12 ounces (134 qts.). 


3 pounds 8 ounces (312 qts.) 


Baking powder, double-acticn..... 2% teaspoons..................- 14/2 ounces (32/; tablespoons)...; 21/2 ounces (5 tablespoons) 
11 ounces (11/3 cups)............... 1 pound 6 ounces (224 cups) 
ounces (2/5 cup)........... 1 pound 6 ounces (22; cups)... 2 pounds 12 ounces (11/4 qts.) 

1 pound (3 to 4).............. 4 pounds (12 to 14)................ 8 pounds (24 to 26) 


*Use fully ripe peel flecked with brown. 


Sift together flour, baking powder and medium speed for minute. NOT OVERBEAT. down 
Peel bananas, mash and add egg beaters once twice. 

Beat shortening mixing bowl until Mix until blended. Turn into loaf pan (greased bottom 
it is of a creamy consistency. Add sugar 4. Add flour mixture, beating at low only). Bake in a moderate oven (350° F.) 
and eggs shortening. Continue beating speed about seconds, until blended. minutes, until bread done. 


Banana Quick Bread will add new interest any menu. loosely wrapped wax paper aluminum foil either 
has mellow banana flavor and fine cake-like texture. room temperature the refrigerator (do not store 
Toasting points its wonderful banana flavor brings airtight container). You can bake this bread 
out oven-fresh fragrance. large batches for freezing. keeps moist and flavorful for 

Banana bread stays fresh-tasting week kept three four months. Try some Banana Quick Bread soon. 


At the AHEA Convention, stop at booth +755 for a free sample of Banana Bread and a copy of our new booklet. 
*> Send your name and address to: United Fruit Co., Home Economics Dept. JD 5, Pier 3, North River, N. Y.6, N.Y 
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ignite. There also the danger that the 
drain valve for the grease pot may leak, 
allowing fire start the lower part 
the fryer where the gas burner lo- 
cated. All gas cocks and valves gas- 
fired equipment should checked. Elec- 
trical equipment also presents poten- 
tial fire hazard, particularly when used 
the presence combustible materials 
liquids. Everyone who uses kitchen 
equipment should taught something 
the hazards involved. 

Nutrition Education for Out-Pa- 
tients. The diet clinic St. Luke’s 
Hospital, New York City, serves from 
250 300 patients month. Discharged 
patients and anyone who presents him- 
witha written order from 
his physician are eligible for this service. 
Patients are also referred from the other 
hospital from the in-patient 
units. In-patients modified diets who 
receive instruction during their hospital 
stay report also the ap- 
pointment made for each 30-min. con- 
sultation period. history 
sent the prior the patient’s 
arrival, accompanied dietary instruc- 
tion required and the doctor’s prescrip- 
tion. When the patient arrives, the 
tian takes nutrition history, which 
includes the patient’s economic status 
and summary living conditions. The 
dietitian spends considerable time check- 
ing the patient’s eating habits. the 
outset, made clear the patient 
what his diet and how will help him. 
The dietitian tries motivate the pa- 
tient adhere the diet although she 
never attempts make him think will 
easy. The smallest effort the part 
the patient praised. Instruction 
composition, selection, and preparation 
normal and modified diets given, 
with visual aids such wax food models, 
measuring cups marked red, packaged 
food items, posters, and sample menus 
proving extremely valuable. diabetic 
also held twice week where pa- 
tients receive lists diet instructions. 
There least one follow-up visit for 
every patient who visits the clinic. Pa- 
tients low-calorie diets return 
three-week intervals until the desired 
weight achieved. Those 
lated diets are given least one return 
appointment. 


HOTEL MONTHLY 


Vol. 64, April, 1956 
* Many different ways of using citrus fruits. R.and 
D. Baker.—p. 59. 


Serving Citrus Fruits. The man- 
ager small winter resort hotel the 
Florida citrus belt finds that one the 
problems making daily menus 
find different ways use citrus fruit. 
Juices, cocktails, starters, dinner salads, 
salads entrées, and desserts are made 
whole part citrus fruit. Dinner 
and luncheon salads, when made 
side dishes use and grapefruit seg- 
ments material—other fruits are 
added either embellish build the 
salad. Color added with cherries, 
strawberries, pimento strips, avocado, 
and the dark green lettuce leaves. Pro- 
duction salads almost individual 
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operation because the manager believes 
that nothing worse than 
warm, carelessly prepared fruit salad. 
worth serving, worth the time 
and care needed right. And, 
above all, keep cold—plate and ingre- 
Several 
plate arrangements are the 
illustrations. 


INPLANT FOOD MANAGEMENT 


Vol. 3, April, 1956 
not 
needed by supervisors. D. Jaffe.—p. 38. 


Modern Supervision. The author 
quotes from various sources successful 
supervision. Six skills and characteris- 
tics the successful supervisor are: (a) 
understands job techniques; (b) 
has skill training others and 
man relations; (d) knows budget 
making and cost conscious; (e) as- 
sumes responsibility; and (f) under- 
stands the company’s objectives. One 
authority stresses that supervisor 
must friendly and still maintain dis- 
cipline. must able praise people 
without flattery. His orders 
clear and forcible yet avoid the implica- 
leader yet consider the wishes and sug- 
gestions the employees. appeals 
ambition but avoids promises not 
certain being able carry out. 
encourages competition but tries build 
the team spirit. supposed in- 
terested detail, yet full enthusiasm 
and ready think broad terms. The 
supervisor, other words, expected 
one step lower than the 


INSTITUTIONS 


Vol. 38, April, 1956 

* Good supervision reduces unauthorized absences.— 
p. 34. 

Progressive kitchen planning.—p. 36. 

* 4-point personnel program. P. Dukas.—p. 46 

* Check kitchen equipment before reopening time. 
A. A. Nathans.—p. 56. 

*Food and beverage service workers manual.— 
p. 140. 

*Cycle menu system aid to food service controls. 
E. L. Gatten.—p. 170. 


Reducing Unauthorized Absences. 
Frequent absences are most often caused 
poor management and the problem 
must understood and then dealt with 
piece piece. First, the employee must 
want come work. The mild cold, the 
headache, and on, 
for absence, but any these, cou- 
pled with general dissatisfaction, might 
cause the employee stay home. The 
role management relate the indi- 
vidual the organizational whole and 
create the Perhaps the 
work-load unevenly distributed. There 
may one more inadequate em- 
ployees that others are forced carry 
their share. Or, the employee may not 
aware the importance his her 
function and poorly instructed the 
functions the job. Good supervisory 
practice would probably demand that 
absences recorded the employee, 
showing cause. date absence, and its 


relation the employee’s day off. But 
what actually most needed atten- 
tion. When employees begin realize 
that certain rules and procedures have 
been fixed regulate those who offend 
sickness privileges—that management 
demonstrating interest their at- 
tendance—then they will 
provide the largest part the regulatory 
mechanism. 

4-Point Personnel Program. Most 
employees leave not because wages but 
primarily because they fail find 
source personal satisfaction the job. 
part good human relations seeing 
that the individual employees 
well the department whole re- 
ceives recognition from the owner 
manager the operation. you want 
maintain trained labor force, satisfy 
some their primary desires. When the 
receives praise for job well 
done, feels secure his work, feels 
working with friends, helped over- 
come his mistakes, trained job 
effectively, knows the goal working 
for, and associates himself and his group 
with the goals and purposes set man- 
agement, that employee will never leave. 
Friction the restaurant tends re- 
flect itself the behavior the em- 
ployees who are direct contact with 
the patrons, also. Thus, provide 
satisfaction, the management 
must provide working 
place for employees. get people 
work together and want stay to- 
gether team, the employer must also 
continually set higher goals. Most 
are interested learning why thing 
done. There single activity that will 
more make worker want the 
right thing than explaining him why 
and how things should done. Pace 
your department for maximum efficieney 
and good will. Take planned rests. Over- 
tive personnel management can meas- 
ured directly proportion the degree 
personal management employers exer- 
cise themselves and the people who 
are working with them. 

Kitchen Equipment. 
Small establishments which close their 
physical plants the fall will find that 
definite plan essential the reopening 
their kitchen facilities the spring. 
Here check-list which covers such 
areas as: motorized equipment, air-con- 
ditioning units, servicing equipment, re- 
frigerating materials, cooking apparatus, 
and sanitation and plumbing. 

Food and Beverage 
this first installment series, sections 
manual prepared the Washington 
State Department Health which cover 
good sanitation practices are presented. 
This manual serves study guide for 
workers preparing for examination and 
the chapters reproduced here cover in- 
formation, question-and-answer form, 
food service worker’s permits; food- 
borne diseases; food storage; display; 
and safe serving methods. 

set carefully planned menus which are 
rotated according definite pattern. 
The exact repetition each item the 
menu enables the user draw some valid 
conclusions about the popularity each 
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saved money from the start 
with 


Every restaurant manager who uses Melmac will tell you 
gives such long, dependable service that dollar savings 
are considerable! 


Melmac Dinnerware offers many other advantages, too... 


Its appetizing colors and quality “look” flatter 
even the simplest foods. 


stacks and racks quietly that makes dining 
more restful, cuts down clatter handling. 


Break-resistant Melmac takes fast, casual han- 
dling stacking, racking, dishwashing even 
inexperienced help. 

Lightweight Melmac favorite with the help, 


who can carry whole trayloads easily—a favorite 
with patrons, too, self-service operations. 


the savings and satisfaction you get with 
Melmac dinnerware! Ask your supplier show you the 
variety smart designs and beautiful colors available. 


QuALITY MELAMINE DINNERWARE may iden- 
tified 
standards quality established for heavy- 


MELMAC quality molded dinnerware but not all molded 
dinnerware 


Melmac sold the commercial field under individual 
molders’ brand names. 


MELMAC is the registered trademark of American Cyanamid 


Company, New York 20, N. Y., supplier of molding compounds 
to manufacturers of quality melamine dinnerware. 


AMERICAN CYANAMID COMPANY 
PLASTICS AND RESINS DIVISION 


30-57 Rockefeller Plaza, New York 20, 


Canada: North American Cyanamid Limited, Toronto and Montreal 
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TWELVE LOW 


ENTREES 
Ham pickle loaf made with 
chopped Heinz sweet pickles 
Spicy steakburger made with 
Heinz hamburger relish 
Barbequed pork chops made with 
chopped Heinz sweet pickles 
Spicy baked beans made with 
Heinz sweet relish 


Vegetable pickle slaw made with 
Heinz sweet pickle relish 
Piquant chicken salad made with 
Heinz chopped cross-cut sweet pickles 
Stuffed pepper salad made with 
Heinz chopped sweet pickles 
Maurice salad made with chopped 
Heinz candied dill sweet pickles 


SANDWICHES 
Ham salad sandwich made with 
Heinz chopped dill pickles 
Pickle and cheese spread sandwich 
made with Heinz dill relish 
Tuna and pickle sandwich made with 
chopped Heinz cross-cut sweet pickles 


Salmon and cottage cheese sandwich made 
with Heinz candied dill sweet pickles 


— 


eare delicious, low cost new ideas for FREE: “PICKLES PICK PROFITS” 


variety and appetite appeal. Nothing 


much flavor dish, for little cost, Twelve pages delicious pickle ideas 
Pickles. They blend beautifully with 


foods. They add spicy savor unlike 


else. Your customers will like these 


dishes. Try them soon. But 
These dishes were planned for Heinz 
For best results use only Heinz. Send 
Heinz new booklet containing many more 
tious, low cost ideas for boosting appetite 
with Heinz pickles. Just mail the 


Heinz Co., Hotel Restaurant Division 
Box 28, D-8, Pittsburgh 30, Pa. 


Let see those pickle ideas. Send free copy your new 
booklet, Pickles Pick Profits. 


el 
; 
al 
BODY MAKES PICKLES LIKE HEINZ 
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Hospital 
Saves 


$11,028 


One typical hospital saved $11,028 


strength orange grapefruit 


juices Bombay. Yet nutritional 
and taste standards were strength- 
ened the same time. Bombay 
Valencia 
Grapefruit Bases made the big dif- 
ference. Cost only .0037¢ per ounce, 
reconstituted only 
per 
orange. 


Assays Reveal High Nutrition 


Modern has come 
the aid modern budget-control. 
In-season and out-of-season, Bom- 
bay’s nutritional standards are con- 
stant. Each 4-ounce serving Bom- 
bay provides more than the minimum 
daily adult Vitamin-C requirement. 
January assay reveals milligrams 
Bombay Orange—24 hours after re- 
constitution. Milligrams Vita- 
serving hours after 
reconstitution. And leading state 
institutions, hospitals, colleges and 
cafeterias that 
Bombay’s flavor much appreciated, 
both for mealtimes and intermediate 
feeding. 


Ease Handling 


Bombay Orange and Grapefruit give 
you these luscious fruits 
delectable, 
form. Canned base does not require 
refrigeration. Each can lined with 
citrus enamel liner—no contact with 
tin, tinny taste. Packed No. 
cans the case. Samples for testing 
gladly sent—without obligation 
any kind. Write direct the packer: 
The Nicholson Co., Kenshaw 
and Oakleaf Avenues, Baltimore 15, 
Md. 


BOMBAY 


California Valencia 
Orange and 
Grapefruit Bases 


THE NICHOLSON CO. 
Kenshaw Oakleaf Aves. 
Baltimore 15, Md. 


item relation the other items the 
same menu and enables him forecast 
more accurately the amount each item 
which should prepared for particular 
meal. Thus, menus reduce over- 
production, waste, and over-purchasing; 
less time spent ordering food; and 
rately because all menu items have been 
pre-costed. Also, inventory turned 
over faster because better purchasing, 
and because all menus are known, per- 
sonnel needs can estimated more ac- 
curately. Higher standards can main- 
tained through better food 
The author discusses how set the 
indicating sales each item and offers 
helpful hints for using evele menus. 


THE MODERN HOSPITAL 


Vol. 86, April, 1956 
* Let’s use all of the dietitian’s talents. J. A. Rosen- 
krantz and R. H. Strool.—p. 112. 


Dietitian the Hospital Team. 
The hospital dietitian must organize her 
affairs that she can leave the food pro- 
duction areas join the hospital team 
direct patient care. Advance menu 
planning, well-trained staff, and good 
food supervisor are invaluable 
dietitian and may make possible for 
her take the first step forward join- 
ing the team. Patient instruction nu- 
trition during hospitalization results 
happier, better integrated patient. 
possible, the patient should visited 
least once week the dietitian, alone 
with the hospital team. this way 
the patient associates the dietitian with 
those concerned with his health. The re- 
lationship the dietitian and the physi- 
cian important this team concept. 
Personal contacts with the physician 
shortly after has prescribed diet will 
lead mutual understanding and better 
service for the patient. The relationship 
the dietary service and the nurs- 
ing staff also important that well 
fed patient grateful one and easier 
nurse than the one who complaining 
about food—a fact which should influ- 
ence cooperation. Nurses should also 
given sufficient dietary knowledge 
recognize when patient has received 
incorrect diet that such irregularities 
can corrected. Paramedical services 
are intimate part the outer hos- 
pital team. The social service depart- 
ment, for example, may gather informa- 
tion about patient which will guide the 
dietitian planning the 
gimen and outlining the program 
which the patient will follow after dis- 
charge. The supply service the pur- 
chasing agent can offer valuable 
ance keeping the dietary costs down 
ean aid the inspection all deliver- 
ies. Other members the outer team, 
such the engineer, the housekeeper, 
and the librarian, can all help the dieti- 
tian greatly. 


PERSONNEL JOURNAL 


Vol. 34, April, 1956 
* To get loyal cooperation, make workers feel they 


belong. P. L. Moore.—-p. 417. 


[VOLUME 


Making Workers Feel They 
When employees, speaking company 
affairs, say doing thus and so,” 
pretty good sign that they think 
selves ‘‘on the promote this 
feeling belonging, the supervisor can 
several things. the top the list 
the new worker off 
The first few days the job 
resent golden opportunity for the alert 
supervisor build good relationship 
between the new worker 
There are dozens things that the 
worker wants know and the syste- 
matic, thorough supervisor makes 
check list these items and carefully 
covers few them each day during the 
initial period employment. second 
suggestion for developing feeling be- 
longingness demonstrate interest 
the things that are important the 
individual worker. Some 
pervisors set employee interview 
schedule for themselves, the success 
which program depends two factors: 
first, listening skill, which includes the 
ability stimulate the worker talk 
about the things that are important 
him; and second, adherence 
the schedule. The third suggestion for 
developing sense belonging and fa- 
vorable attitudes keep employees 
informed. Ask the question, what 
extent have made workers aware that 
their job security tied with the sue- 
cess failure the Finally, 
one the most successful ways de- 
ers participate. Utilize the thinking 
and know-how the employees find- 
ing solutions company problems. And, 
when ideas are offered, give 
vidual full and quickly 
suggestion into effect, explain why, 
the idea not adopted. The reservoir 
employee ideas has frequently been dried 
procrastination. 


RESTAURANT MANAGEMENT 


Vol. 77, April, 1956 
guide portioning.—p. 56. 


Portioning Guide. Portion control 
does not mean stinting the customer; 
simply method eliminating waste 
and leftovers and controlling cost. 
There are many ways establishing por- 
tion control. Simplest are standardized 
scoops, ladles, and serving spoons. Some 
kitchens provide sample set-ups for serv- 
ers follow, standardized eye very 
weight. Other devices are: 
slicing machines; machines that portion 
ground meats and fish cakes; grids and 
cutters that guide the cutting pies, 
and breads uniform sections; 
and special devices such lemon 
tioners aid the quick portioning 
meat, poultry, and fish processing 
plants save restaurant labor. Food 
portioned one three ways: (a) 
the unit (two slices bread, two eggs, 
sauce, pt. milk). For most foods, the 
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Since 

promoting better health 
through nutrition research 
and education. 


energy requirements decrease, foods 
must carefully chosen provide 
nutrient needs. Medically supervised 
studies show that weight can lost 
and desired weight maintained 
palatable diet familiar and well-liked 
foods. This diet supplies generous 
quantities high quality protein and 
calcium nutrients frequently low 
the food intake older people. 

The necessary foods for the diet can 
readily chosen from the family table 
the older person who lives with 
younger family—are easily prepared 
the person who cooks small meals. 

The foods included these diets pro- 
vide all essential nutrients amounts 
recommended for adults. Only calories 
are deficit. Dairy foods ere im- 
portant feature these meals because 


weight reduction. 


NAME 


PROFESSIONAL DESIGNATION 


their high proportion nutrients 
relation the calories they provide. 
Their taste appeal and variety make 
the diet easy follow until the desired 
weight lost. 

Dietitians! Send for the convenient 
leaflet and diet instruction sheets con- 
taining menus for three full meals 
day for entire week. Diets two 
moderately low calorie levels are in- 
cluded. These diet instructions will 
useful even where person may re- 
quire different calorie level for weight 
loss. For such individuals, the physician 
can suggest desired modification, re- 
taining the basic diet plan. 

These materials are yours request 
—without cost obligation. Simply 
clip out the coupon below, fill and 
mail today. 


The nutritional statements made in this advertisement have been reviewed 
by the Council on Foods and Nutrition of the American Medical Associ- 
ation and found consistent with current authoritative medical opinion. 


NATIONAL DAIRY COUNCIL—A non-profit organization 
111 Canal Street, Chicago Illinois. 


Please send me, without cost obligation, pad diet instruction sheets and leaflet 


ADDRESS 


CITY 


ZONE. __STATE_ 
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its relative simplicity. 
cups and paper containers offer one 
the most certain methods controlling 
portion volume because the size the 
cup container selected determines the 
and portion sizes are given accom. 
panying portion guide for ten types 
food their standard containers, and 
tables show how many portions each 
size may obtained from these standard 
packages, and what estimated 
the most commonly used portion size 

Relations 
cannot out and buy relations, 
not for sale. You and your organiza- 
tion must create it, plan it, and work 
it. The author presents checklist the 
elements that into making 
ful restaurant public relations 
relations; business correspondence; tele- 
phone technique; advertising attitude; 
printed publicity; handling complaints; 
creditor relations; facilities; and school 


CUSTO relations. The negative answers the 
check list can serve point the way 


ECONOMICS 

What is: 


fine Custom products you may never have tried. The 24. 
it consists of: The elderly.—p. 26. 
jars famous Custom Chicken 
Base (the standard which all other 
chicken bases are judged) 
1-1 jar Custom Mushroom Base 
oz. jar Custom Chicken Noodle Soup 
Base 


rule-of-thumb apply all problems 
weight control, but there are certain 
basic concepts. Though height and body 
build are inherited only 
individual eating habits can determine 
how the body framework 
These food habits are acquired. The es- 
eating while reducing helps maintain 


You pay for: 
jars Custom Chicken Base and get both the 
Custom Mushroom Base and Chicken Noodle 
Soup Base— FREE. (NOTE: Your Custom weight after the goal reached. 
jobber can give you many variety food supplying all nutrient 
interesting, low-cost reci- needs important reducing diet, 
Simply call your Custom jobber and order the using the three prod- and today’s practical trend center 
Mixer No. fill the coupon contained Mixer plans around foods which the indi- 


No. vidual and his family consider normal 
for their eating pattern. Cutting down 
rather than cutting out the best 
tice, although certain low-calorie foods 
can useful reducing and can make 
mealtime more interesting for the dieter. 
When underweight the problem, good 
eating habits, variety foods meals 
high quality, and effort eat just 
more than normal portions are 
the common-sense dietary adjustments 
needed. Special, concentrated 
caloric foods are help 
giving margin extra calories en- 
courage weight gain. Desirable weight 
depends age, height, and body build. 


FOOD PRODUCTS, INC. 
701 WESTERN AVE., CHICAGO 12, ILLINOIS 


Custom Food Products, Inc. JA66 
701 Western Ave., Chicago 12, 


jobber 


maintain desirable weight the correct 
energy intake from food and 


energy output from activity. But 
well keep mind that every time 3500 
calories over and above energy need have 
the form lb. body fat. 

Feeding the 
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Primex 
Performance 
wins more 


TRUE! For more than quarter-century, more and 

more institutions have adopted Primex for their deep 

frying. Why? Simply because they have found that with 
this top-quality frying fat they can always turn out fried 

foods with the crisp, appetizing taste that people like. 

Primex has every quality you can ask for frying 
medium: bland flavor high smoke point freedom from 
rancidity digestibility! Yes, all this, plus longer frying 
life—for maximum production minimum cost. 

When comes frying, you just can’t beat Primex. Try 

Primex for month and agree. 


ALL-VEGETABLE 
ALL-HYDROGENATED 


PRI 
SPECIALLY: 4 | 
MADE PROCTER GAMBLE USED COUNTLESS INSTITUTIONS 


586 


for patients 

low-sodium 
diet 


Delicious Cocktail 


Suggest this idea the meals your friends and patients who are 
low-sodium diets. Cellu Shrimp are packed clean, without added 
and the unsalted, artificially sweetened Cellu brand Chili Sauce adds zest 
that flavor-hungry folks will greatly appreciate. 


Write for free literature and price list 


CHICAGO DIETETIC 
SUPPLY HOUSE, INC. 


Chicago 12, 


reduces noise 
and breakage! 


clatter, clash! cracking, smash! Prolon 
dishes fine-quality, molded Melmac® can washed 
dishwashers and boiling water. Prolon 

light handle, stacks small space, ideal for every 
hospital purpose! Attractive colors, too. 


PROLON PLASTICS DIVISION 


Pro-phy-lac-tic Brush Co. 
Florence, Mass. 


on, with butter, 


vegetables 


source comfort and strength the 
convalescent. regular meal 
ning for the family, variety foods, 
and variation color, flavor, and 
(within limits) texture add interest 
meals. add interest liquid meals, 
the bright color fruit juices and the 
delicate firmness rennet puddings and 
jellied juices and broths can used 
advantage. The liquids used should 
with such foods egg, cream, milk, and 
ice cream included frequently. 
diet made familiar foods which 
are low fiber. change the consist- 
ency foods meet this requirement, 
some foods are strained very well 
cooked. Other foods are entirely appro- 
priate reason choice, such white 
meat chicken, tender young vegeta- 
bles, and white enriched bread. Other 
cereals, puréed vegetables, lean meat and 
fish, baked mashed potatoes, and 
sugar, and cream used 
for added savor. light diet essen- 
tially normal diet without the inclusion 
rich, heavy, hard-to-digest foods. 
feeding the convalescent, every care 
should taken order that meals 
anticipated with pleasure. 


flavor with only mild seasoning best, 
Large servings defeat small appetite, 


and foods which are cut into bite-size 
pieces, crisp toast points, tiny cookies, 
biscuits are easy eat. 
The Elderly. Just there much 
individualization the process aging, 
there individualization changing 
nutritional needs. However, number 
generalizations can made which apply 
most elderly people. Caloric needs are 
usually reduced because more limited 
activity well slower metabolic 
rate, loss teeth, and on. Though 
ealoric needs are decreased the later 
years life, the need for nutrients re- 
mains about the same before. The 
higher the proportion protective foods 
the diet, the longer the lease health, 
efficiency, and vigor. Generous amounts 
protein, calcium, and iron-containing 
foods, and moderate amounts carbo- 
hydrates and fats are recommended. 
Foods which are most appropriate 
meet the special demands elderly peo- 
ple should familiar 
They should resemble the family diet 
much practical, changed perhaps 


tion difficult, chopped ground meat, 


poultry, fish, eggs, cottage cheese, and 
gelatin can included easily-eaten 
protein foods. Milk beverage in- 
corporated into cooked foods will add 
both protein and needed Cooked 
fruits—chopped 
strained, soft bulk plus 
whole-grain enriched cereals and 
breads. dryness the mouth which 
sometimes disturbing elderly per- 
son indicates the need for more liquids 
during the day. Ginger ale, tea, coffee, 
fruit juices, and clear soups serve 
make the taking sufficient liquids more 
appetizing and appealing. The day’s 
meals should spaced according the 
greatest comfort and satisfaction the 
individual. 
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flavors cream gravies 
and vegetables... 


BACK LIKE THIS! 


Add new flavor appeal for diner’s enjoyment 


¥ 
NESTLE 


we 


with MAGGI’ Granulated Chicken Bouillon Cubes! 


Just add Maggi’s Granulated Chicken Bouillon 
Cubes the food it’s cooking you’ll de- 
lighted with the improved flavor and taste the 
foods you serve. And will your diners! 

Maggi Granulated Chicken Bouillon dissolves 


Send coupon today... 
send you big oz. jar 

Maggi Granulated Chicken Bouillon and 
the famous Maggi Recipe Booklet. 

Judge value for yourself —free! 


quickly add appetizing flavor cream gravies, 
soups and stews...improves the taste vegetables. 

build reputation for good, distinctive foods 
and customer satisfaction! 


The Nestié Company, Inc. 

Box No. B-31 

Institutional Sales Dept., William St. 
White Plains, 


Please send FREE, oz. jar Maggi Granulated 
Chicken Bouillon Cubes and recipe booklet. 
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Annual Meeting Glimmers 


Milwaukee—October 1956 


GEMUTLICHKEIT 


nice parcel synonyms can 
found for our Gemiitlichkeit, 
formal gathering planned for Monday 
evening, October German is, and 
means friendly, relaxed, and congenial. 
Pervaded such spirit, the event, 
which held the Hotel Schroeder 

All Association members are warmly 
invited come meet the honored 
guests—the members the Coordinating 
Cabinet, state presidents, 
hibitors. 


ANNUAL BANQUET 


Popular demand has brought weight 
bear upon the wheels tradition. 
The Annual Banquet, customarily held 
Friday night, will take place 
Thursday. Although consideration has 
long been given the feasibility the 
change, last Annual Meeting 
evaluation committee presented over- 
whelming vote its favor. 


NEW DATE 
DIRECTORS 


FOR INTERNSHIP 


Further proof that and 
healthy Association innova- 
tions point the scheduling the 
internship directors’ meeting Wednes- 
day morning, October 10, rather than 
the previous Saturday and Sunday. The 
accomplishments the Association’s 
first workshop for internship directors, 
held February, permit the reduction 
time for this session. 

This group will meet with the college 
and university faculties Wednesday 
afternoon. 


PLATFORM PERSONALITIES 


Letters acceptance are being re- 
ceived pleasing rate from highly 
qualified persons who have been invited 
speak the Annual Meeting. 
partial list follows. 

Joseph Johnston, M.D., Pediatri- 
cian-in-Chief Henry Ford Hospital, 
Detroit, will discuss 
adolescence. Helen Buik, Manager 
Restaurants, the Eaton Company, 
Toronto, Canada, will heard during 
the session quality and cost controls. 
Stefan Fajans, Associate Professor 
Internal Medicine, University Hospital, 
Ann Arbor, will participate diabetes 
session with Henry Ricketts, M.D., 
Professor Medicine, University 
Chicago. 

report obesity research will 
given Robert Olson, Head, 


Department Biochemistry and Nutri- 
tion, Graduate School Public Health, 
University Pittsburgh. Familiar 
King, Ph.D., who will discuss nutrition 
research, 

The session will intro- 
duce Frederick Swartz, M.D., 
Lansing, Michigan. Paul Mundie, 
Milwaukee, will present his ideas the 
qualities necessary successful leader- 
ship. 

Three Association members are sched- 
uled share discussion the outlook 
management. They are Fern 
Gleiser, professor, School Business, 
University Chicago, and Eleanor 
Halter and Grace Stumpf who are en- 
gaged graduate work the University 
speakers will given forthcoming 
issues the JOURNAL. 


CLOSING DAY NEWS 


Stimulating sessions 
obesity, and administration will close 
the Annual Meeting, Friday, October 12. 
Meetings that day, held the 
Hotel Schroeder rather than 
Auditorium, will concluded 4:00 
p.m. 
that hour, members will have op- 
portunities take scheduled tours 
Milwaukee and nearby communities. 
Plans are being considered for trip 
Madison Saturday, October 13. Varied 
and highly interesting excursions are 
being planned for the week-end before 
the opening the Annual Meeting. De- 
tail concerning them will published 
very shortly. 


ALUMNAE MEALS 


Old friends again will able meet 
the college alumnae 
internship reunions. Everyone interested 
attending breakfast dinner 
gathering urged make reservation 
promptly with the appropriate college 
internship alumnae 
These chairmen are asked report the 
approximate number their group 
Frances Kelley before August 20. Miss 
Kelley’s address is: 


Frances Kelley, Chief, Dietetic Service 

Veterans Administration Center 

Milwaukee 14, Wisconsin 

Reunion schedules are: 

October Tuesday dinner—dietetic 
internships 

October 10, Wednesday 
dietetic internships 

October 10, Wednesday dinner—college 
alumnae 


breakfast— 


October 12, Friday 
alumnae 


THE OLD WORLD BADGER STATE 


German, 
analysis Milwaukee families reveals 
lineage from over forty nations. Customs 
the homelands are continued, such 
the Croatian festivals when men and 
women don the picturesque and brilliant 
dress their fathers dance and sing 
songs the Old World. 

Curling, the game the 
similar ice hockey, played the 
winter. Teams come from all parts the 
state participate the tournaments, 
The men equipped with their brooms 
and curling stones, which weigh 
wear colorful plaid caps, jackets, and 
kilties. During the past few years women 
have also gained recognition curling. 

Societies have been forced preserve 
the customs, dances, songs, and old 
recipes for food and drink. Visitors 
usually are able see and hear some 
the groups because they perform 
affairs, special events, and appear 
radio and television shows. 

Still very active Milwaukee are the 
gymnastic clubs known 
which were formed the early settlers 
effort increase physical strength 
and agility. participate the 
ercises the year round, the settlers built 
Turner Halls field stone, tamarack, and 
other pines. Turner Halls dot Milwaukee 
and the surrounding area. They are easy 
recognize, for most are marked with 
cement blocks bearing words 
“Turner Hall’? over the doorway. 
addition being gymnasiums, Turner 
Halls were also used for dances, parties, 
assemblies, and town meetings. Today 
many are used offices. 

Landmarks the early German 
settlers can visited just 45-min. 
drive from Milwaukee. was 1839 
that group composed protestants, 
the area. The churches built practice 
their free religion are still used today 
their descendants. They have become the 
centers the rural villages 
and Freistadt, mi. north Milwaukee 
Washington County. 

Within the boundaries this county, 
rising austerely from the highest hills, 
the Carmelite monastery, Holy Hill. 
goal pilgrims from all parts the 
world, Holy Hill three-steeple chureh 
surrounded miles woodland hills 
which have their base the nearly com- 
pletely Irish town Monches. The 
church open the public, and visitors 
looking from the bell tower have 15-mi. 
view rich farm lands. The steeples 
seen from every section the county. 
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Application for Housing Accommodations 


THE AMERICAN DIETETIC ASSOCIATION 
Milwaukee, Wisc. October 9-12, 1956 


For your convenience making hotel reservations for the coming meeting THe 
October 9-12, 1956 Milwaukee, hotels and their rates are listed below. Use the form 
the bottom this page, indicating your first, second and third choice. Because the limited number 
single rooms available, you will stand much better chance securing accommodations your choice 
your request calls for rooms occupied two more persons. All reservations must cleared through 
the Housing Bureau. ALL REQUESTS FOR RESERVATIONS MUST GIVE DEFINITE DATE AND 
HOUR ARRIVAL WELL DEFINITE DATE AND APPROXIMATE HOUR DEPAR- 
TURE, ALSO NAMES AND ADDRESSES ALL PERSONS WHO WILL OCCUPY RESERVA- 
TIONS REQUESTED MUST INCLUDED. 


For two persons 


Hotel For one person Double Twin Beds 
MEDFORD 5.25 7.00 
WISCONSIN 8.00 6.75-10.00 


the event that the hotel room rate structure changed prior the above convention these rates will 
changed accordingly. 


ALL RESERVATIONS MUST RECEIVED PRIOR TO: September 14, 1956 


Miss Betty Wright 
Room 517, 611 Broadway 
Milwaukee Wisc. 


Please reserve the following accommodations for: Convention 
Milwaukee, Wisc., October 9-12, 1956 


Single Double Bedded Twin Bedded Room 
Other 


Third Choice Hotel 
Arriving Hotel A.M. Leaving (date) 
THE NAME EACH HOTEL GUEST MUST LISTED. Therefore, please include the names 
both persons for each double room twin bedded room requested. Names and addresses all persons for 


whom you are requesting reservations and who will occupy the rooms asked for: 


(Individual Requesting Reservations) 


reservation the Convention Reservation 


elsewhere provided all hotel rooms available have not 


City and State already been taken. 
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New 
you buy beef grade, may 
find new grade beef your market 
after June The grade, Standard, 
will added present beef grades. 
Commercial being divided into 
two grades, designated 
and The division being 
made the basis age, with the 
Standard applying beef from the 
younger animals the grade. The name 
from the older animals. Thus, the names 
beef grades beginning June 
will be: Prime, Choice, Good, Standard, 
Commercial, and Utility. 

The change expected result 
improved marketing and benefit both 
producers and consumers. Standard 
beef will mild-flavored, rather tender 
with little fat—and may cooked ac- 
cordingly. should thrifty buy 
lean, rather tender beef. Supplies this 
grade will probably somewhat larger 
the fall than other seasons. 


Workshop Community Health. 
munity Organization the Field 
will held the New York 
School Social Work, Columbia Uni- 
versity, New York City, tuition for 
which will $50. Sponsors are: The 
National Health Council, Inc.; United 
Community Funds and 
America, Ine.; School Health 
and Administrative Medicine, Columbia 
University; and New York School 
Social Work, Columbia University. 

The workshop designed for persons 
engaged planning for community 
health services, either through voluntary 
agencies, official health agencies, com- 
munity councils. Special 
given the appraisal various types 
community health studies 
veys. The workshop will focus com- 
munity organization principles, meth- 
ods, philosophy, and skills they apply 
meeting community health needs and 
problems, and the provision 
adequate and balanced 
services. 


LIST 


According U.S.D.A. estimates, the 
following foods should good supply 
during June: 


Protein foods 
Beef 
Milk and other dairy products 
Tuna, canned oil 

Other Foods 
Cherries, canned and frozen 
Grapefruit, fresh 
Onions 
Peanut butter 
Rice 
Winners. Win- 


ners the 10th Annual Food Service 
Magazine were announced the Na- 
tional Restaurant Association conven- 
tion Chicago May. number 
A.D.A. members were included among 
the winners. 

One the six First awards went the 
Department and Nutrition, 
University Kansas Medical Center, 
Kansas City, Kansas. 

Merit awards were presented the 
following institutions, employing A.D.A. 
members: 


City Hope Medical Center, Duarte, 
Schowalter, Chief 
Dietitian 

State Hospital Morganton, North 
Carolina—Ruby Hooper, Dietitian 

White Memorial Hospital, Los Angeles 
Ruth Little, Ph.D., Director 
Dietary Service 
Honor Award went Bishop 

Clarkson Memorial Hospital, Omaha 

Helen Shuput, Chief Dietitian. 


The entries for this contest were 
included Mary deGarmo Bryan, 
Chicago. Following 
screening, the final panel judges evalu- 
ated the entries. Included this group 
was Beatrice Donaldson, 
Professor, Department Food 
and Nutrition, University Wisconsin, 
Chairman. 


Food Consumption Report. 
“Supplement for 1954 Consumption 
Food the United States 1909-52” 
has been issued the Department 
Agriculture Agriculture Handbook 
No. 62. This supplement contains com- 
plete set revised tables matching all 
those published the original bulletin 
except for the tables 
proportions flour and sugar consumed 
processed products and weighed aver- 
age and propor- 
tion margarine fortified with vitamin 
and level fortification used esti- 
mating the nutritive value the 
national food supply,” for which new 
data were available. Copies this sup- 
plement may ordered the 
Government Printing Office, Washington 
25, C., for cents copy. 


Purchasing for Nursing Homes. 
Dietitians serving consultants small 
institutions and organizations which 
are offering such services special 
projects will interested the new 
Cornell Food Marketing Leaflet 
Food for Your Nursing 
Dorothy Proud. The subject 
presented under the following 
planning; food purchasing; canned food 
facts; food marketing tips; and placing 
orders for milk, meat, fresh produce, and 
eggs. special section food prepara- 
tion deals with the use dry milk solids 
and methods cooking eggs. Two pages 


590 


references are also included. Single 
copies this publication are available 
free and may ordered from the Mailing 
Room, Stone Hall, Cornell University, 
Ithaca, New York. 


Cholesterol 
issued the American Meat Institute 
Foundation. Purpose this has 
been evaluate existing and conflicting 
information this important field and 
point out areas research needs. The 
“Nature and Occurrence 
Cholesterol Intake with the Incidence 
Experimental Animals and Man.” 
bibliography twenty-six references 
included. Copies this No. 
may obtained from the American 
Meat Institute Foundation, 
57th Street, Chicago 37. 


Preserved 
1954, the Swedish Institute 
for Food Preservation 
Nutritive Preserved Food.” 
Proceedings this conference have just 
been made available. Papers presented 
Germany, Sweden, Switzerland, and 
the are The following 
topics are discussed: general nutrition, 
methods the nutritive value foods, 
fat rancidity the nutritive 
value foods, and enrichment food 
and food additives. partial table 
contents follows: 


“The Canning the Nutritive 
Value Canned Fruits and Vege- 

“The Significance Peptides Protein 

“The Amino Acid Composition Plant 
Protein” 

“The Nutritional Dehy- 
drated 

Semi-Pre- 
served 

“On the Role Histamine Poisoning 
with Spoiled 

“The Nutritional Value Fruit Juices” 


Copies the Proceedings may 
ordered from the Swedish Institute for 
Food Preservation Research, P.O. Box 
Swedish cronen (including postage). 


1957-58 Fulbright Awards Far 
East. The recent 
Fulbright Awards which will available 
1957-58 the Far East lists two op- 
portunities which may interest 
dietitians. One for research scholar 
dietetics the School Home 
Science, University Otago, Dunedin, 
New Zealand, while the for 
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Hall China has all the qualities essential good 
coffee service heavy, fireproof body that 
cannot absorb flavor aroma; glaze that pure, 
leadless and tasteless; thick walls that hold the 

Hall Coffee Pots are 
heat. All Hall coffee pots are made exclusive available sizes rang- 
process that inseparably fuses body, glaze, and ing from individual 
color. Reasonable first cost and exceptional durability 


keep replacement the lowest possible level. 
ST. LOUIS 


Write for Bulletin SM-1 which lists and illustrates Hall 
casseroles, baking dishes, coffee and teapots, creamers, 
jugs, ash trays, salads, and many other items available 
in 26 beautiful underglaze colors. 


THE HALL CHINA COMPANY EAST LIVERPOOL, OHIO 


The Largest Manufacturer Fireproof Cooking China 


Hall coffee pots 
carefully hand- 
finished expert 
craftsmen. 
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research grant nutrition the Medi- 
School, University Otago. 

For the first opportunity, applicant 
must have management 
background and understanding the 
pre-requisite training the student 
dietitian planning specialize ad- 
ministrative and aspects 
the Specific qualifications are not 
listed for the second opening, which 
merely states: Medical School 
well-equipped for studying diseases with 
dietary background.”’ 

The school year New Zealand 
begins March. However, hoped 
that next year’s Fulbright grantees may 
arrive time attend the conference 
Dunedin the third week January 


STEAM-CHEF Cafeteria Pan Steamer 


Journal The American Dietetic Association 


the Australian and New Zealand Associa- 
tion for the Advancement Science. 

Further information may obtained 
from the Conference Board Associated 
Research Councils, Committee Inter- 
national Exchange Persons, 2101 
Constitution Avenue, Washington 25, 


Dietitian Receives Commenda- 
tion. Fresno, California, Maxine 
Merrick, Chief Dietitian, Hospital, 
has been honored superior perform- 
ance award. The citation, made Dr. 
Forest Bell, the hospital’s Manager, 
commended Miss Merrick for her devo- 
tion duty, willingness work, loyalty 
the job and employees, dependability, 
and punctuality. Miss Merrick Presi- 


This new model, another first STEAM-CHEF, saves handling, time 
and food. Many foods can steamed standard cafeteria pans and 
placed directly serving tables without transfer. This reduces 
handling and cleaning pots and pans, and avoids damaging 
foods such asparagus and broccoli. Frequent small-lot cooking 
cafeteria pans fast and convenient, and insures freshly cooked 
foods during busy mealtime rushes. This helps eliminate left-overs 


and costly throw-out losses. 


Built accommodate twelve standard 12” 20” twenty-four 
half-size cafeteria pans, this STEAM-CHEF can also accommodate 
standard steamer baskets when desired. The versatility and many 
time-saving conveniences the new Cafeteria Pan STEAM-CHEF make 


ideal for thousands kitchens. 


For the complete story economical, 
practical and efficient steaming, write to: 


THE CLEVELAND RANGE CO. 


“The Steamer People” 


3333-L LAKESIDE AVENUE CLEVELAND 14, OHIO 


[VOLUME 


dent the California Dietetic Ag. 
sociation. 


Dr. Proctor, 1956 Appert Awardee, 
Dr. Bernard Proctor, Head, 
Technology Department, 
Institute Technology, will 
the 1956 Nicholas Appert medalist the 
16th Annual Meeting the Institute 
Food Technologist St. Louis, June 
14. Notable among Dr. Proctor’s 
scientific interests ‘‘cold sterilization” 
and the radiation research program 
which has grown substantially 
since its inception the The 
Appert Award given annually the 
Chicago Section the IFT one who 
has distinguished himself his 
tribution food technology. 


Dietitians Attend Army Institute, 
Eleven Army dietitians were among the 
thirty participants attending one-week 
institute for officers the Army 
Specialist Corps held Walter Reed 
Army Medical Center, Washington, 


tional physical therapists, 
dietitians attended over-all meetings, 
well individual sessions dealing 
specifically with dietetics. Topics 
special interest dietitians were: 
tralized Ward Food 
Service and the 
Master 

Project officer for the Institute was 
Lt. Col. Hilda Lovett, Chief, 
Dietitian’s Section, AMSC, Office 
the Army Surgeon General. Capt. 
Fuchsia Johnson, duty Walter 
Reed’s Food Service Division, served 
course director. 


Association, 
The meeting June Edmonton 
the Canadian Association 
will mark the anniversary the 
founding the organization. The pro- 
gram will include discussions 
following 


“Nutrition the Surgical 
“Buying China and 

Habits Northern Indians” 
Energy 
“Recent Advances 

“The Art Staff 
the Handicapped”’ 


“Personnel Policies 


Research Grants. 
new procedure expedite the processing 
applications for research grants 
the Public Health Service has been 
announced. For those which 
exceed $2000 plus indirect costs and 
which not ask support for more than 
one year, applications will accepted 
and processed receipt and are not, 
therefore, subject the usual deadlines 
for submission prior review. Recom- 
mendations such applications can 
expected within one four months the 
time application. All applications, 
well request forms additional in- 
formation, should addressed to: Divi- 
sion Research Grants, National Insti- 
tutes Health, Bethesda 14, Maryland. 

This changed procedure 
apply requests for supplements 
existing grants. 


have 
han 
Now 
ing, 


hitely 
withou 
individ 


Streamlines Cooking! 
= ae 
| 
= 0 GRO 


1956] 


As. 


rdee, 
Food 
setts 
amed 
the 
June 
The 
the 
who 
con- 


ute, 
the 
week 


dical 


Reed 

the 
ings, 
aling 
Food 
the 


Was 
alter 


tion, 
ation 
the 

pro- 
the 


ssing 
been 
not 
and 
than 
not, 
llines 
the 
Divi- 


Journal The American Dietetic Association 593 


— 


Modern hospitals cream coffee this new, 
sanitary way with individual PREAM Packets 


Off-hour coffee service lux- 
wry? Not for the hospitals that 
have switched delicious PREAM 
handy individual packets. 
Now you can serve better-tast- 
ing, morale-building coffee with 
meals any and cut 
handling and serving costs all 
the line. 


PREAM 100% pure dairy 
product, yet stays fresh indefi- 
room temperatures 
without refrigeration. 3-gram 
individual portions, PREAM costs 
kss serve than cream half- 


and-half eliminates messy 
washing and storage creamers 
and pitchers. spillage, 
spoilage, wasted return por- 
tions. PREAM Packets are sealed 
for sanitary protection. 


Yes, would 

like free sam-| NAME_ 
ples of Pream 
Packets, POSITION 
measure pa- 

tient accept-| HOSPITAL__ 
ance and serv- 

ing economy. | ADDRESS 


Instant PREAM the makers SIMILAC 


Dietetic Laboratories, Inc., Columbus 16, Ohio 


Give patients real “coffee 
break”. Write for PREAM Packet 
samples. See how PREAM im- 
proves coffee flavor, eases service 
problems, makes your food 
budget farther. 
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Half Century Food and Drug 
Laws. This month, June, marks the 
50th anniversary the signing Presi- 
dent Theodore Roosevelt the original 
Wiley pure drug law. 

This year also marks the 50th anni- 
versary the beginning Federal meat 
Agriculture. 


Frozen Fruit Juices and 
Research the Utah State Agricultural 
College and Experiment Station being 
conducted develop commercial uses 
for small-size, irregular, surplus fruit 
grown the state. Work already done 
indicates that juice made from cherries 
receiving some heat treatment 
steaming before pressing and freezing, 


before pressing and flash pasteurizing) 
was preferred slightly juice made from 
raw cherries, even though had 
slightly cooked flavor. Researchers ex- 
plain that much the flavor and color 
cherries the skins. Raw juice from 
Montmorency cherries tended 
pink, almost strawberry color, whereas 
juice from the same cherries when 
steamed was red. 

contrast, peach drinks made from 
peach purées which had been heated 
were rated lower than those made with- 
out heating. Studies have shown, how- 
ever, that peaches can steamed 
temperature 150°F. before extracting 
the juice, without acquiring the cooked 
flavor. 


CUSTOM-BILT SOUTHERN 


Food service equipment designed, engineered, fabricated 
and installed any type operation, expertly fitted 
available space. You can depend thorough cooperation 
your Southern Dealer, from initial analysis your food 
service problems through complete installation and reliable 
maintenance for the years come. Get expert help with your 
next kitchen equipment problem layout—call your 
“Custom-Bilt Southern” dealer, write Southern 
Equipment Company, 4550 Gustine Ave., 


St. Louis 16, Missouri. 


OUTHER 


EQUIPMENT COMPANY 


“CUSTOM-BILT SOUTHERN” DEALERS: ALABAMA, Equip. Supply Co.; MOBILE 
—Mobile Fixture Co. ARKANSAS, LITTLE ROCK—Krebs Bros. Supply Co. COLORADO, DENVER—Carson 
Hotel Supply. FLORIDA, DAYTONA BEACH—Ward Morgan Co.; JACKSONVILLE—W. H. Morgan Co.; MIAMI 

J. Conkle, Inc.; ORLANDO—Turner-Haack Co.; TAMPA—Food Service Equip. & Engr. Corp. ILLINOIS, PEORIA— 
Hertzel’s Equip. Co. INDIANA, EVANSVILLE—Weber Equip. Co.; INDIANAPOLIS, MARION—National China 
& Equip. Corp. }OWA, DES MOINES—Bolton & Hay. KANSAS, WICHITA—Arnholz Coffee & Supply Co. 
KENTUCKY, LEXINGTON—Heilbron-Matthews Co. LOUISIANA, NEW ORLEANS—J. S. Waterman Co., Inc.; 
SHREVEPORT—Buckelew Hdwe. Co. MICHIGAN, BAY CITY—Kirchman Bros. Co.; DETROIT—A. J. Marshall Co. 
MINNESOTA, MINNEAPOLIS—Aslesen Co. MISSOURI, KANSAS CITY—Greenwood’s Inc. MONTANA, 
BILLINGS—Northwest Fixture Co. NEBRASKA, OMAHA—Buller Fixture Co. NORTH CAROLINA, ASHEVILLE 
—Asheville Showcase Fixture Co. NORTH DAKOTA, FARGO—Fargo Food Equip. Co. OMIO, CINCINNATI 
—H. Lauber Co.; CLEVELAND—S. Kemp Co.; COLUMBUS—General Hotel Supply; TOLEDO—Rowland 
Equip. Co.; YOUNGSTOWN—W. C. Zabel Co. OKLAHOMA, TULSA—Goodner Van Co. PENNSYLVANIA, ERIE— 
Schultz Co. SOUTH CAROLINA, GREENVILLE—Food Equipment Co. TENNESSEE, 
tain City Stove Co.; KNOXVILLE—E. Carleton Scruggs; MEMPHIS—House-Bond Co.; NASHVILLE—McKay- 
Cameron Co. TEXAS, AMARILLO—Arnholz Coffee Supply Co.; CORPUS Hotel Supply. 
Inc.; EL PASO—EI Paso Hotel Supply Co.; SAN ANTONIO—Southwestern Hotel Supply, Inc. UTAH, SALT LAKE 
CITY—Restaurant & Store Equip. Co. VIRGINIA, RICHMOND—Ezekiel & Weilman Co. WEST VIRGINIA, 
CLARKSBURG—Parson-Souders Co. WISCONSIN, MILWAUKEE—S. J. Casper Co. 
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pear purée, whether made from 
. . 
fruit partially cooked. However, juice 
alone lacked the flavor 

and was rated lower, whether cooked 
uncooked. 
. 


conducted Congressional request, 
the cost bread shows that the average 
price pound loaf white bread 
city consumers 1955 was per 
more than 1946. However, the 
farmers received for wheat and 
average per cent the same period, 

The study reports the many 
between the time wheat leaves the 
and the loaf bread reaches the family 
kitchen—each step adding the 
the final product varying amounts. 
Marketing charges include: storage, jp. 
surance, transportation, milling, baking, 
slicing, wrapping, and delivery. 


California Dietetic Association, 
The Community Nutrition Section 
the Bay Area recently prepared 
community meeting the Berkeley 
publie schools. Under the sponsorship 
the Homemaking Department the 
schools, the program was presented 
acquaint parents and citizens the city 
with the student’s school work. Careers 
home economics were discussed 
panel six which included Ruth Reed, 
dietitian, who spoke dietetics. The 
exhibit was also displayed the spring 
meeting the California Dietetic As- 

‘ 


. 
. 
‘ 


sociation Los Angeles May. 
April, the Sacramento Region began 
new volunteer service for the com- 
munity, which consultation service 
offered help small institutions con- 
cerned with feeding the aged 


children. 


Florida Dietetic Association. Ann 
Murray Florida State University will 
the Florida DuBois 
Foundation scholar during the coming 
year. Presentation the scholarship 
Miss Murray was made the South- 
Miami Beach, April 20, Louis 
Lerner, Vice President The DuBois 
Company, Miss Murray plans 
take her internship beginning Septem- 
ber the University Colorado Medi- 
Center. 


Indiana Dietetic Association. 
April and 21, the Indiana Dietetic 
Association met Indianapolis for its 
24th Annual Convention. The program 
was follows: 


“Work Simplification 
Sylvia Hartt, Purdue University 
Food and Nutrition Consultant, 
American National Red Cross 

“The Visiting Nurse and Her Problems 
Relating Family 
Gibbs, R.N., Visiting Nurse Associa- 
tion, Indianapolis 


“4 7 
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salad dressing? 


tions 
FOR ONLY FRACTION 
ation, 
ion 
epared CENT MORE PER 
for 
SERVING YOU CAN USE 
RICH, FULL-BODIED 
city 
Reed, 
The 
Kraft 
con- 
Ann 
will 
You use choice lettuce your salads, 
ship why risk spoiling the salad and customer 
dissatisfaction using just any mayon- 
naise? For only fraction cent more per 
serving you can dress your salads with full- 
ans bodied Kraft Mayonnaise! 
And the quality Kraft Mayonnaise 
justifies paying this slight difference, be- 
cause here’s true mayonnaise its 
luxuriously rich, made from costly salad 
oil, eggs, fragrant vinegar and seasoning. 


rogram Nothing else! Packed 1-gallon jars and 
4-gallon tins. 


ity 

Bovee, The Taste Your Best Buying Guide 

ultant, Foods Company 
INSTITUTIONAL 

KRAFT FOODS COMPANY 


~Anne 500 Peshtigo Court Chicago 
ssocla- 
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the Field Nutrition’’— 
Dr. Shank, Washington 
University 

“Techniques 
Barnett, Case Worker, Hospital, 
Indianapolis 


representing A.D.A., 
spoke ‘‘Association 


Iowa Dietetic Association. Des 
Moines was the scene the spring meet- 
ing the Iowa Dietetic Association 
April The meeting celebrated the 
anniversary the Association. 
commemorate the twenty- 
members were the honored 
guests. The program included report 
the University Minnesota Course 


Affairs Winifred Howard 
Erickson, A.D.A. President; report 
Bradley, Director, American 
Institute Baking, Chicago; and panel 
discussion Mass Feed- 
Tributes Dr. Kate Daum and 
Dr. Lillian Storms Coover, both whom 
were members the Iowa Association, 
were also given. 

Winners the 1956 Iowa Dietetic 
Association’s scholarships, announced 
this meeting, will be: Mary Dale 
Dessel, State University Iowa; 
Anne Habinek, Briarcliff College; and 
Naney Peck, and Carol Vokral, both 
Iowa State College. All are planning 
take internships during the coming year. 


For Improved Nutrition Low Cost 
Plan Meals Include 


DRY 


natural food rich high quality protein, the vitamin 


For example, the 


Send for FREE Set Recipe individual 


15 Pp or 12# EP 
3) Potatoes, mashed AP 


One the formulas developed the Nutrition 
Services the State Department Mental 
Hygiene help supply significant amounts 
good quality protein every day. 


The values given are from primary grown yeast 
Fleischmann’s Pure Dry Yeast Type 50-B U.S.P. grade: 
the values for debittered dry brewers’ yeast, minimum 
U.S.P. grade would slightly less for protein, thiamine, 


riboflavin and niacin. 


SPECIAL PRODUCTS DIVISION 


STANDARD BRANDS INCORPORATED 


FORMULA NO. 509 
temp: LOO! 
approx. 30 mine 


Method 


Cut meat in 1° cubes. = in 
and 
done. Add vege- 


st. Add 
d flour and dry yes 
ited fat to make 


add stock from above 8! 


1068 
1) Beef, toneless ot. until nearl: 
Fat, 164 2 fale. tables and con 
frm pea 3/uc until tender. 
of. 
Carrots, 64 8 e 
Beef fat or off 
Peas 


pote 
3) Top with mashe 
ake 


servings the for- 
mulas for: 


Corn Bread 
Baked Beans #700 
Ravioli #501 

Beef Pie #509 
Crumb Muffins #14 
Peas Lorraine #991 


which can all used 
meals for one day, 
are 10.5 grams in- 
active dry yeast* 
supplying per person: 


5.25 gms. Protein 
1.58 mgs. Thiamine (1) 
Riboflavin (2) 
5.25 mgs. Niacin 
1.31 mgs. Pantothenic Acid 
0.32 mg. Pyridoxine 
0.02 mg. Biotin 

37.80 mgs. Choline 

42.00 mgs. Inositol 
0.23 mg. Folic Acid 


(1) Over 1.5 times the 
adult minimum daily 
requirements. 

(2) Over 1/3 the adult 
minimum daily re- 
quirements. 


tinue cooking 


nd cook 
add the peas- 


toes and 


STANDARD BRANDS INCORPORATED 


NAME 
ADDRESS 


Please send me your free set of 60 formula cards (recipes) showing how easy it is to 
include inactive dry yeast in a variety of dishes for all three meals. 


Dept. Spec. Prods. Div., 595 Madison Ave., New York 22, 


ATTEN, 
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Kansas Dietetic May 
and were the dates the meeting 
the Kansas Dietetic Association 
hattan. The program included: 


Weaver, Dean, School Arts and 
Sciences, Kansas State College 
Training?’’—Jean Shaffer, Dietitian, 
University Kansas Medical Center 
posium 
Harrison, Ph.D, 
Department Foods and 
tion, Kansas State College 

Brooks West, Department Insti- 
tutional Management, Kansas State 
College 

Westerman, 
Ph.D., Department Foods and 
Nutrition, Kansas State College 

“Diet Lee Dodson, 
Therapeutic Dietitian, Wesley 
pital, Wichita 


Dietetic Association, 
April 28, the 
Association held luncheon Louisiang 
State University, Baton Rouge, honor 
the three recipients this year’s 
ship awards the Association. 
Roark LSU received the scholarship 
honoring Irene Tolliva Pyburn. 
Roark plans take internship 
Vanderbilt University, Nashville. The 
second presentation, that the 
Foundation scholarship, went Ann 
Hale, Louisiana Polytechnic Institute, 
who will soon intern Massa- 
chusetts General Hospital, Boston. The 
third honoree was Faye Johnson, North- 
western State College, who will intern 
the University Oklahoma 
Center. All three scholarships are for the 
sum $100. 


Massachusetts Dietetic 
tion. January, the Massachusetts 
Dietetic Association featured talk 
Sullivan, Bureau Business 
and Industrial Training, Northeastern 
University. February the group met 
Beth Israel Hospital hear Dr, 
George Kurland and Edward Freidman 
discuss research progress the hos- 
pital. The March meeting was held 
conjunction with the New Hos- 
pital Assembly, while the 
special speaker was Adelia Beeuwkes, 
the A.D.A. House 
Delegates, whose subject was ‘The 
Road The last meeting the 
year was devoted teaching student 
nurses, with Henderika Rynbergen, 
New York Hospital School Nursing, 
the guest speaker. 

March and 29, the Food Ad- 
ministration Section the Massachu- 
setts Association sponsored special 
Administrative Workshop 
with total attendance 
Rhode 


Island, Connecticut, New Hampshire, 
Vermont, and Maine. This was second 
sections the Massachusetts Associa- 
tion, the first one being the Workshop 
Nutrition which was sponsored the 


iy 
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Yield + 100 units Mo. Pans: 2 
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TABLEWARE THE 
ORDINARY WAY 


nstead clinging drops, which pon cause water pots. 


TABLEWARE RINSED THE 
DuBOIS WAY 
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Education Section. Plans are also being 
made for two-week Institute Nutri- 
tion the Nursing Curriculum 
sponsored jointly with the Massachu- 
setts League Nursing. 


Minnesota Dietetic Association. 
Members the Minnesota Dietetic 
Association met May and Minne- 
apolis. The meeting was held con- 
junction with the annual Upper Midwest 
Hospital Conference. The program in- 
cluded: 


“Our Profession: Its Status, Compensa- 
tions, and 
Erickson, President, The American 
Dietetic Association 


Problems 


Nursing Barr, 
M.D., Minnesota 
Health, Minneapolis 

“Teaching Nutrition Prenatal 
panel discussion 

Likins, Minne- 
sota Civil Service Department, St. 
Paul 

Role Potassium and Magnesium 
M.D., Hospital, Minneapolis 

Problems 
—Ruth Dickie, University Wis- 
consin Hospitals, Madison 

“Opportunities and Reasons for Gradu- 
ate Study symposium 


New Jersey Dietetic Association. 
April 18, George Mirkett, Director 


New! 


NOW ADDS THE FINISHING TOUCH 


CAKE 


FRUIT CONCENTRATES for Cake: 
Orange, Strawberry, Pineapple, 


Wild Cherry 
FRUIT FILLINGS for Pastries, and 


Sweet Dough 


DOWNYFLUFF for Meringue Toppings, for 


Desserts, Pies and Cake 


ICINGS Fudge and Karmel for Cakes, Pastries, 


Donuts and Sweet Dough 


CRUNCH TOPPING for Cakes, Donuts, Pastries, 


Sweet Dough 


MINCE PIE FILLING for Pies and Fruit Cakes 


Now your complete quality cake can 


“Downyflake”, down the last delicious 
crumb. Downyflake now offers you complete top 
quality ingredient set-up, mix, fillings, flavors, 


and toppings. 


The new products come from Downyflake’s 
recent purchase the year old well known firm 
Chapman Smith, who make line toppings and 


fillings second none. 


Because Downyflake products are made exclusively for 
Restaurants, Hotels and Institutions where standards are 
higher, had make them better than the ordinary mixes. 


This quality policy has helped 
maintain Downyflake’s leadership 
for years. The same policy 


now applies the new 
Downyflake toppings 
and fillings. 


Doughnut Corporation America, 


BAKING MIX div. 


r= 
DOWNYFLAKE BAKING MIX JAMA-6 


45 West 36th Street, New Yore 18, NY. 


Glamor Products. 
Ct would like demenstrater to call. 


Gentlemen: I'm interested in your Downyflake 


Firm of Institution. 
Address__ 


Srote. 


098, 
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Guidance, Metuchen High School, spoke 
Sell the Dietetic Profession High 
School pointed out that 
only personal contact with both the 
guidance counsellor and the students 
successful recruitment achieved. 
The New Jersey Association has 
invited join health careers project, 
state-wide program based the 
program the National Health 
$100 scholarship has been voted 
the New Jersey Association for legal 
resident New Jersey who eligible 
and applying for approved intern- 
ship, for non-salaried graduate 
student working toward advanced 
degree field related dietetics, 


Ohio Dietetic Association. Mem- 
bers the Ohio Dietetic Association 
met Cleveland April and 28, 
The program included: 


“Higher Food Standards 
Green- 
field-Mills, Detroit 

Know about the Teen-Ager’s 
Food Eugenia Whitehead, 
Iowa City. 

“Hints about Working Together Dis- 
cussion Groups’’—Dr. Richard Wallen, 
Midwest Training Center Human 
Relations 

Podgorski, A.D.A, 
Career Guidance Chairman 

“The Restaurant Man Views the Dieti- 
Johnson, National 
Restaurant Association 


A.D.A. representative this meeting 
was Winfred Howard Erickson, 
President. 


Oklahoma Dietetic Association. 
Oklahoma City saw the 18th Annual 
convention the Oklahoma 
Association March and 17. The 
program was follows: 


“Food Cost O’Leary, 
Kellogg Institute, 
Michigan 

Research’’—Gladys Vail, Ph.D., 
Purdue University, Lafayette, Indiana 

guerite Pettee, A.D.A. represen- 
tative 

Key 
Patricia Beezley, Pennant Cafeteria, 
Topeka, Kansas 

and You’’—Florence 
Langford, Texas State College for 
Women, Denton 

West, University Oklahoma School 
Medicine 


special luncheon, which featured 
style show, the recipient the O.D.A. 
scholarship, Carol Klippinger, was an- 
nounced. Miss Klippinger senior 
Oklahoma College. Announce- 
ment was also made the awarding 
Ann Clark, senior Oklahoma Uni- 
versity, the Davis Award. 


Texas Dietetic Association. From 
March 24, the Texas As- 
sociation met Texas Technological 
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Infirmary cooks 


equipment 


Hospital cooking calls for the best kitchen 
That’s why new hospitals, like St. 
Vincent’s infirmary, Little Rock, Arkansas, choose 
Gas and modern Gas equipment. 

Gas gives flexibility and control for specific diet 
Gas clean and dependable with 
interruption service. Gas also brings out the 
and appetizing appearance food 
make appeal the patient. 


Gas equipment St. Vincent’s includes Garland 
ranges, Fish reel-type bake ovens, Blodgett bake 
ovens, Steam-Chef steamers and Savory toasters. 
Gas also provides St. Vincent’s with hot water. 

For information how you can benefit 
installing modern Gas equipment, call your Gas 
Company commercial specialist. He’ll glad 
discuss the economies and results Gas and modern 
Gas equipment provide. American Gas Association. 


Associati 
1ana 
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the program included: 


“Interest Appeal Foods Affects Food 


Habits’’—Helen 
Marcus, Dallas 

“The Influence Dietitians In- 
Cronin, John Sexton 
Company, Dallas 

“Variety the Spice 
Campbell, National Livestock and 
Meat Board, Chicago 

“Food Habits and National 
William Gordon, M.D., Heart 
Specialist, Lubbock 

“Teaching Food and Nutrition Col- 
Margaret Eppright, De- 
partment Home Uni- 
versity Texas, Austin 


Corbitt, 


Universal Dishwashers 
Pay for 


For whatever your dishwashing system 
requires, you will find “right 
model the complete line models 
Universal dish, glass and silver wash- 
ing 


Universal offers extra value workman- 
ship, advanced performance and quality 
materials and only Universal offers 
all these extra improvements: 


50% Better and faster dishwashing 
with double action 
Dishes swing back and forth under power 
wash sprays. The constantly changing 
water pattern doubly covers dishes from 
all angles. exclusive Universal im- 
provement. 

Built-in 180° final rinse water Booster; 
gas, electric steam operated. Saves 
installation cost. 

Automatic timed wash and rinse con- 
trol units. Simple construction. Positive 
operation. Insure uniform results with 
less 


For latest and best information the 
“right Universal dishwashing 
machine for your dishwashing system, 
consult your Universal dealer, or write 
for full 


College, Lubbock. Special features 


DISHWASHING MACHINERY CO. 


Dr. Ercel Eppright, Department 

Food and Nutrition, Iowa State Col- 
lege, Ames 

“Experiences with Selective 
Elmira Blecha, Hospital, Houston 


Dr. Ercel Eppright, Iowa State Col- 
lege, served official A.D.A. representa- 
tive this meeting, bringing news 
the activities the national Association. 


New A.D.A. Leaflet. The A.D.A. 
exhibit the Catholic Hospital Associa- 
tion annual meeting, May through 24, 
Milwaukee marked the debut for the 
new low-calorie leaflet, Step Lively and 


You can bank the profits time saved 
handling, washing and returning dishes 
quickly use. Excess breakage, improper 
washing and sanitizing may wasting 
money that would soon pay for efficient 
dishwashing system highly rated the 
Health Department. 


MODEL 


MODEL 


MODEL 
Conveyor 


WINDSOR PLACE, NUTLEY 10, NEW JERSEY 
World's Larzest Exclusive Producer of Commercial Type Dish, Glass and Silver Washing Machines 


was presented, received copies 
this leaflet which designed for 
tribution the general public. may 
prove useful tool for members the 
profession. 

Joan Bennett Milwaukee served 
booth chairman. She was assisted 
members the Milwaukee Association, 

While this new leaflet replaces the 
Adequate Low-Calorie Diet publication, 
not substitute for the more com- 
prehensive professional booklet, Food 
Guide Restrict Developed 
primarily convention give-away, 
this new publication 
priced: single copies, cents; lots 50, 
$1.25; and lots $100, $2. 


Career Guidance Material. The 
very popular career 
Look Ahead—The Future Bright, was 
revised this spring. designed for 
the junior and senior high school student 
who interested dietetics and who 
wished know the various positions 
available for those who specialize the 
field. Members engaged career guid- 
ance will happy know that the 
material available the following low 
prices: cents for single copies, for lots 
50, and for lots 100. Sample 
copies may obtained from the head- 
quarters office. 


. 
and 


Four dietitians serve 
feeding exclusively the 
eastern, central, southern, and western 
sections the U.S. have been appointed 
General Foods Institutional Products 
Division. The dietitians, who are 
permanent part GF’s field organiza- 
tion, have headquarters region offices 
New York, Atlanta, and Oak- 
land, California. Gerry Mauro the 
eastern regional dietitian, Judy Gold 
serves the southern region, Margaret 
Wylie the central region, and Phyllis 
Larsen the western region. addition 
presenting demonstrations food- 
groups, the dietitians work 
closely with GF’s Institutional Products 
Division sales representatives. They will 
show the best uses the company’s 
products and position serve 
large and small operators the four 
regions. 

Armour and Company previewed 
new film, Fats and 
the first Institutional Food Editorial 
Conference Chicago May. how- 
to-do-it film deep-fat frying, 
niques, including right and wrong meth- 
ods for French fried potatoes. New menu 
suggestions, such deep-fat frying 
banana slices and dill pickles, are shown. 
The film devotes min. running time 
the selection, use, and care fats; 
practical suggestions operation and 
maintenance frying equipment; and 
hints proper methods deep frying 
variety foods. The film was made 
under the technical supervision Marie 
Gifford, Armour’s Consumer 
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Only 
Meat 


Suppose suddenly found ourselves 
New World,” which all the rich protein, the 
vitamins (including the important the minerals, and 
all the other nutrients juicy steak succulent pork 
chop could compressed into capsule. Suppose were 
take one two such capsules each day. What would 
happen? 

Would just healthy? Would 

happy? 


There something about man’s wish for 
meat that cannot satisfied chemical mathematical 
analyses. The feeling satisfaction, the downright enjoy- 
ment biting into and chewing, the pleasurable effect 
having eaten these make meat more than just 
impressive list essential nutrients. Long before man 
knew anything about the science nutrition knew meat 
was part and parcel his health and his joy eating and 
living. 

Other foods may fortified and enriched, 

but none can ever take the place meat. 


Only meat meat. 


The nutritional statements made this advertisement 
have been reviewed the Council Foods and Nutri- 
tion the American Medical Association and found 
consistent with current authoritative medical opinion. 


American Meat Institute 
Main Office, Chicago... Members Throughout the United States 
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Service Department. tie-in folder for 
distribution showings the film has 
also been prepared. covers 
facts’’; recipes for the foods shown 
the film; deep-fat frying chart which 
includes fat temperature and cooking 
time for some fifteen different foods; and 
product information Armour’s vari- 
ous shortenings and fats. Prints this 
new, 16-mm. color-sound film may 
borrowed cost, other than return 
postage, from the Food Service Depart- 
ment Armour and Company. 

The Market Forge Company manu- 
facturing new kettle and steam cooker 
combination under the name 
Two 4-bu. compartments with 
separate controls and 40-gal. steam- 
jacketed kettle for soups, sauces, cas- 
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seroles, and on, prepare entire meal 
less space and time than that required 
other ranges and pots. This new model 
accommodates standard-size cafeteria 
pans which enables institutions both 
cook and serve the same container, 
thus saving both time and labor trans- 
ferring foods from cooker steam table 
server. The kettle and the cooker 
operate simultaneously from the same 
boiler with only one set controls for 
the whole unit. Fuel consumed only 
while steam pressure quickly building 
lb. The lower working height 
the kettle facilitates 
Safety and cleaning ease are increased 
complete cabinet which houses hot 
steam pipes and other connections. 
The growing, processing, serving, and 


are two many attractive and 
distinctive shapes the gadroon-edge decorated with 
pattern, and new shape 
with “Arline” decoration. Both shapes can decorated 
wide variety and patterns. Ask your Walker 
dealer, send for his name and 


45th, Room 3051, New York 17, 
SALES OFFICES 13803 Burbank Van Nuys, Calif. 
Drive, 
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merchandising 
peaches and fruit cocktail are presented 
new color film for group showings 
entitled ‘3,000 Farmers Grow An. 
Produced the Cling Peach 
Advisory Board, this mm., 17-min, 
film opens California orchard scenes, 
moves modern cannery, then the 
institutional field and the importance 
cling peaches and fruit cocktail meny 
planning, demonstrated variety 
tested recipes. The script ends with 
colorful advertising-merchandising tie-in 
suggestions. 

Blickman, Inc. has published new 
guide food conveyor selection which 
describes detail, stainless steel food 
conveyers for decentralized 
tralized food distribution. Included 
the catalog the electrically-heated, all- 
purpose bulk food conveyor which pro- 
vides wide variety top-deck arrange- 
ments for selective menus, special diets, 
and general service. Other models show 
standard top arrangements for serving 
from 100 persons. Shown also are 
new types central service conveyors 
for hot and cold foods, bulk food trucks 
for cafeteria service, tray and dish 
trucks, and various accessories. The 
booklet fully illustrated and 
specifications well detailed descrip- 
tions various construction features, 

General Mills introducing its four 
new 
Oat-N-Honey, Basic (Sugar), 
Brownies—to the institutional trade, 
Each contains high percentage 
shortening for extra richness 
opportunity for producing variety 
Cookie mix makes drop cookies but also 
may used for ice box cookies, cut-out 
cookies, and fruit bars. Cookies from 
these mixes cost little cent each 
and provide good portion control. 

new pan, pot, and utensil washer 
been introduced the 
Co. Pans, kettles, pots, and utensils are 
machine-washed simultaneously 
above and below well the sides— 
then rinsed, part double opera- 
tion. The loading height 
designed for easy and fast loading and 
unloading with minimum lifting. 
The washer available white with 
stainless steel door all stainless 
steel. 

The cup-size pack- 
ages distributed General Foods are 
now packed pairs for the convenience 
restaurants using 10- pots. 
addition, each carton the new 
package contains supply identifica- 
tion rings for use the serving pots. 

The Salvajor Co. says that three major 
improvements are incorporated new 
model its combina- 
tion unit which scrapes tableware, pre- 
washes it, and disposes food waste ina 
single operation. First, can con- 
verted seconds for use food grinder 
when large amounts food waste ac- 
cumulate switching off motor and 
removing the unit’s 
Second, higher-capacity, non-clogging 
food disposer has been incorporated into 
the unit with capacity 120 
gal. per hour. Third, the new model 
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CHAPTER When New York and 
Philadelphia Were Milling Capitals 


dish 

The THE DUTCH NEW AMSTERDAM 

tains tinued vital part New York’s domestic and over- 
seas commerce through the American Revolution and the 
es, Napoleonic period. 


PHILADELPHIA, THE COLONIES’ MAJOR CITY 

Prominent New York was Colonial times was not 

rade Settlements grew Manhattan then the leading American city. That distinction belonged 

Albany, the flat lands New the former the latter. 

Jersey and Long Island, and even Because combination fer- 

Hartford Connecticut. Wheat tile soil and thrifty, hard-working 

growing was important activity farmers, the lands around Chesa- 

the farms the areas controlled peake Bay and the Delaware 

t-out the Dutch. Soon wind and water 

from mills appeared Manhattan Is- wheat growing the colonies and 

each now the heart New York City, process the grain the world. Philadelphia, Baltimore, Wilmington and Rich- 

was shipped the inland water routes that center. mond shared the milling and trading activity. After 1750 

The first was built 1626. Philadelphia held the leadership milling wheat for many 
export trade from New York harbor grew years only overshadowed Baltimore the early 

and hard breads. Some was sent New England but 1800s. 

found its way the West Indies where was ex- Midway the 18th Century wheat was the major cash 

from for molasses from which rum was made. crop Pennsylvania. The Colony grew enough feed its 

own population plus half many more and still was 


able export about 50% the crop. 


and Throughout this series articles three themes are apparent: 
ting. 1.) The milling grains ancient and necessary ac- 
with tivity because people cannot eat whole wheatberries. 2.) 
nless When wheat milled the fineness and whiteness de- 
manded today’s consumers certain valuable elements are 
unavoidably lost. 3.) overcome inescap- 
able losses the vitamins thiamine, riboflavin 
and niacin and the mineral iron are restored 
accepted practice enrichment. Today’s 
white flour and bread meet today’s taste— 


center grain production. And, let’s not forget that and today’s requirements for good nutrition. 


nilling has been necessary human activity since prehis- The next chapter titled: “Milling Begins 
times. Man just not able use raw wheatberries Moving Westward” will published soon. 
for nourishment. 


pre- 
con- 
inder 


are 


rofessional nutrition and dietetic journals, and which 
THE BRITISH NEW YORK widely distributed for educational purposes. Reprints 
1664 sovereignty over New York passed this and all previous chapters are available without charge. 
from the Dutch the British. about that Write the Vitamin Division, Hoffmann-La Roche Inc., 
time the city became large and important Nutley 10, New Jersey. Canada: Hoffmann-La Roche 
milling center and wheat market. fact Ltd., 286 St. Paul Street, West; Montreal, Quebec. 


seal the City New York displays the sails Minneapolis and copyrighted the University Minnesota. used 
and two flour barrels. Wheat, flour and bread con- with permission source material for this series advertisements. 
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easier install and easier maintain. 
Installation consists merely connect- 
ing one water line, one drain line, and 
typing one electrical service single 
terminal box. highly-simplified pump 
and conveyor drive system has reduced 
maintenance single, yearly lubrica- 
tion. This new model also available 
lower cost. 

Salvajor’s new Waste- 
disposer designed handle the 
toughest kinds food waste—fish heads, 
fowl entrails, corn cobs, paper milk 
cartons, and cooked and uncooked bones. 
The unit has diameter feed 
chute which allows easy feeding leafy 
waste. 

One foil-lined bag Cramores’ 


type beverage with the addition water. 
Available lemon, pink lemon, orange, 
grape, and Gilhooley (mint) flavors, 
these fruit products offer the advantages 
easy storage and handling and long 
shelf life without preservatives added. 
Three large 
capacity dishwashing machines are an- 
nounced Universal Dishwashing Co. 
All three models 
construction for power pre-wash, wash, 
and rinse; separate final 
rinse; and built-in hot air stream for 
final drying. Other features include two- 
piece clean-out doors 
wash lines that swing out for easy clean- 
ing; divided tanks; stop-and-start con- 
trols either end; and back-and-front 
areas clear pipes for island construc- 


“Brother you need cup that rich 


tasting Continental Coffee!” 


Everyone Enjoys 


every walk life everyone enjoys rich, full-bodied, invigorat- 
ing CONTINENTAL COFFEE. Superb blending the world’s 
choicest coffees and precise roasting with automatic controls as- 
sure unfailing uniformity. Write today for FREE trial package. 


AMERICA'S LEADING COFFEE for Restaurants, Hotels and Institutions 
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tion. Each tank equipped with self. 
draining uni-pump with motors equal 
horsepower all three tanks. The 
belt conveyor constructed 
dishes can placed any position 
because there are cross bars and 
metal contact the dishes. quick. 
stop switch provided the end the 
belt prevent jamming the dishes 
the belt. The three models are ft. 
in., ft. 649 in., and ft. re. 
spectively, length, including loading 
and unloading sections. 

Hotpoint’s new heavy 
duty range has 36- 24-in. 
griddle cooking surface which handles 
1000 hamburgers hour. 
vidually controlled thermostats control 
the range top temperature each four 
areas across the grid surface and 


variety foods can cooked sepa- 


rate temperatures simultaneously. The 
grid surface receives its heat from 
turns off the current 
the desired cooking temperature and 
turns back when needed. The 
range comes with oven 
cabinet base. The all-purpose oven 
allows independent control bottom 
and top heat. The range available 
gray Permalucent finish, with rounded, 
nickel- and chrome-plated steel front- 
piece and back splasher. 

Griddle- 
Grill turns out 360, hamburgers 
hour 18- 20-in. surface. Because 
the model has automatic controls for top 
and bottom grids, the machine 
griddle. Counterbalancing springs hold 
the upper grid raised position when 
the bottom grid only used. The 
upper grid controlled two, inde- 
pendently-operated thermostats; 
lower grid third. Temperature range 
both grid surfaces 200° 


Capacity sixteen hamburgers nine 


toasted sandwiches per load. 

Two larger versions Hotpoint’s 
griddle have been 
named Each features 860 
sq. ft. usable grid surface and will oper- 


ate hour after hour full even 
under refrigerated loads. Both models 


feature four, independently-controlled 
cooking areas heated two groups 
six Calrod inner units, each encircled 
outer unit. Four thermostats con- 
trol temperatures from 200° 
Each the four gridding areas may 
used alone any combination with 
the other three. The two models the 
“Rocket differ only that one 
available with front drain trough and 
rear drain opening while the other fea- 
tures full-length drain troughs both 
front and behind the grid surface. 
Victory Metal’s new 
freezer features automatic de- 
frosting system with forced air circula- 
tion which eliminates ice and 
ice build-up. all-metal 
three full-length doors permit full utili- 
zation storage space. There are eight 
interior shelves which are adjustable 
centers take any combination 
bakers’ pan slides, stationary pull- 
out meat rails, stationary pull-out 


shelves, and refrigerated drawers. Coved 
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384 
half-pint 
milk cartons 
bottles 
any 
shape 
are 
dispensed 
by... 


..the mobile AMF Refrigerated Milk 
Dispenser. Wheeled in-counter openings 
positioned the end serving lines, this compact 
unit dispenses and stores thirds, halves pints milk 
conveniently, sanitarily, efficiently. 

AMF Dispenser’s trouble-free, stainless 
steel calibrated spring mechanism keeps the top rack 
milk automatically the ideal self-service level, 
whether the unit full, half-filled nearly empty. 

Milk always chilled properly, too. Ready for 
immediate plug-in operation. See your Food Service 
Equipment Dealer, write for complete literature. 


*LOWERATOR is the registered AMF trademark for self-leveling dispensers. 


mobile refrigerated milk dispenser 


LOWERATOR 


SUF-LEVELING DISPENSERS 


Lowerator Division 


AMF Building + 261 Madison Ave. + New York 16, N. Y. 


AMERICAN FOUNDRY COMPANY 
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really only 


half the 
STORY 


Though the whipped cost Rich’s WHIP 
TOPPING often less than half that simi- 
lar products, its economy just part the 
story! 

There’s convenience using Rich’s WHIP 
TOPPING we'll bet you’ve never experienced 
with other dessert toppings. For instance, you 
store 1500 servings barely square 
foot your freezer space. You whip any 
amount you need notice. And 
because WHIP TOPPING stable, 
decorate your cakes, gelatins, fruits, etc., hours 
before serving...and you'll save the leftover 
topping rewhip date! Want more 
the story? Write: Rich Products Corp., 


1148 Niagara St., Buffalo 12, 
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...A ready 


source 


B-Complex Pantothenic 


Biotin Choline 


The most complete 
guide proper diet 
ever published! 


THE COMPLETE BOOK 
LOW CALORIE COOKING 


LEONARD LOUIS LEVINSON 
paper tray The first definitive reducing handbook— 


based the newest scientific and com- 
appointments mercial developments. Encyclopedic 
Bright, cheerful scope, gives more than 600 low-calorie 
surroundings recipes charts the calorie, protein, fat 
much speeding and carbohydrate content per serving 
patient’s recovery. plus calories per net pound for over 
Holiday and Sun- 200 different foods and 
day paper tray lists and defines all artificial sweeteners 
appointments, ...contains the first catalogue ever com- 
through their lively piled over 800 low-calorie food prod- 
and colorful de- ucts available grocery and health food 
signs, lift patients’ shops provides new charts, tables 
morale. More sani- and lists indispensable dieters and 
tary service, too, weight-watchers. 
with clean, new other book contains ALL these features! 
tray cover for each How cook with Sucaryl, saccharin and 

snacks blunt your appetite 
Write for samples. 100-calorie sandwich 150 
calorie desserts Home canning and freezing 
without sugar How create your own 
low-calorie recipes New appliances for 
low-calorie food preparation Recommend- 
list books and pamphlets dieting, 
nutrition and cooking 

$4.95 all bookstores, order from 

HAWTHORN BOOKS, INC., Dept. Q-127 
PHILADELPHIA 34, PA, Englewood Cliffs, N. 


edges and ball corners 
ground, and polished for ease 
ing, and there 
styles with 15- 90-cu. ft. 
and stainless steel, aluminum, baked 
white enamel, porcelain 

The Model RS-40-S” 
refrigerator also features adjustable 
interiors, and five ball-bearing pull-oy 
shelves permit easy access 
stored the rear. Other features include 


all-metal construction with 
steel front; coved, ground, welded, and 


polished interior corners; and 
self-defrosting. 


Frick, Inc., maker “Dis. 


brochures illustrating mobile equipment, 
Modern methods cutting overhead 
mobile operations are presented, 


ing and text. The first issue the 


series deals with the use such equip. 
ment hotel service. Future 
will illustrate similar use 
colleges, hospitals, and restaurants, 

Ocoma Foods Company’s 
“Turkey and Chicken are 
special interest school lunchrooms 
and cafeterias. Uniform weight, these 
may cooked without thawing 
deep fat baked hr. pre-heated 
oven. The sticks are packed 48, 
sticks 3-lb. carton for the 
tional user. 

bleach which safely and effectively re- 
its manufacturer, Purer 
Corporation, Ltd. Dishes are soaked for 
gal. water, washed well, rinsed, 
and dried. Because the new bleach 
bleaches, neutral solution achieved 
with the bleach alone, the 
benefit soda and vinegar. The bleach 
also guaranteed for safe use fabrics. 

National Cornice Works has developed 
lightweight glass basket coated with 
durable coating which 
won’t scratch, mark, mar glasses, and 
resists food acids, grease, hot water and 
detergent. According the manu- 
facturer, this new glass basket, which 
equipped with chrome-plated handles 
with spring grips, the lightest the 
market today and holds standard- 
size glasses without cramming. can 
used National Cornice’s ‘‘Atlas Dish- 
washers. 

Cottage cheese, which combines well 
with many types food, can served 
variety tempting ways. The Milk 
Industry Foundation has compiled 
booklet attractive recipes featuring 
cottage cheese the appetizer course, 
salads, breads, sandwiches, main dishes, 
and desserts. 

Pfaelzer Brothers, Inc. offering 
meat and Menu 
Pricing enable the operator 
price meat entrée quickly for maximum 
profit. Prices per pound listed are from 
cents $3.50, and the calculator lists 
corresponding portion sizes from 
oz. 
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HIGHER VITAMIN CONTENT 


plus lower calorie count—in 
Rice that’s always fluffy— 
always uniform quality and 
size. Comet Pre-fluffed meets 
the high standards dieticians 
everywhere. 


HARD CORES 


broken bits spoil delicate 
appetite. Guests love the 
delicious natural rice flavor 


Comet Pre-fluffed Rice. 


COSTS LESS 


because Comet Pre-fluffed 
its original per- 
fection every time—eliminating 
waste. The fluffiest tastiest Rice 
you’ve ever served—at 


LOWER COST PER POUND. 


COMET RICE MILLS HOUSTON, TEXAS 
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KEEP LIME OFF 


without Dangerous Acids 
USE KLENZADE 


FLASH-KLENZ 


Harmless Skin Non-Corrosive Equipment 


Removes and prevents lime on dish machines, 
dish tables, steam tables, bain-maries, glass- 
ware, and miscellaneous stainless steel equip- 
ment. Organic acid detergent, harmless to 
hands. Simple, effective to use. 

Write for Information 
Your Lime Problems 


L NEIN 


KLENZADE PRODUCTS, INC. 
Branch Offices and Warehouses Throughout America 


WISCONSIN 
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Wesson Oil Snowdrift 5-gal 
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FORMULA 


quick easy! complete 


prepare, mix 
quart whole milk 


cups (405 Gm.) 
non-fat milk powder 


heaping tablespoons 
(60 Gm.) GEVRAL PROTEIN 


Add water make 
2,000 cc. 


REFRIGERATE UNTIL READY USE 


This formula supplies essential 
nutrients for hours: 


Calories...... 


plus vitamins and minerals 


GERIATRIC VITAMIN-MINERAL-PROTEIN SUPPLEMENT 


LEDERLE LABORATORIES DIVISION AMERICAN CYANAMID COMPANY 


"REG. U.S. PAT. OFF 


PEARL RIVER, NEW YORK 
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for the facts 
FOOD WASTE 


GRUENDLER FOOD WASTE 
POSERS are today’s most modern 
method disposing... down the 
waste from food prepa- 
ration, table scraps and garbage. 


Models range from the economical 
Swirl-A-Way Disposers 
for the small restaurant the 
luxurious and H.P. Heavy 
Duty Disposers used leading 
hotels, hospitals, institutions and 
industry. addition, basic units 
are available for installation into 
existing assemblies. 

Since 1885, the Gruendler firm 
has built machinery, equipment 
and appliances crush, grind 
and shred any mineral, vege- 
table animal matter. It’s this 
experience that makes Gruendler 
Disposers superior every way. 


STEEL FOOD-SERVING EQUIPMENT! 


Tastier Foods 
with EASY-REACH Efficiency 


Watch your chef coordinate broiling, grill- 
ing, frying and food warming prepare 
orders faster your diet kitchen lunch 
room. Your people too, like see their food 
prepared sparkling clean Anets units— 
done perfection. Modernize now. Write 
for Bulletin 195. The Anets Cabinet Proof 
Box left will cut waste and produce better 
baked goods. Write for Bulletin No. 101. 


DISPOS 


-WAY 
ER up to 300 
: meals i 


per etting 


ANETSBERGER 


BROTHER, INC. 


169 ANETS DR. 
NORTHBROOK, ILL. 


HEAVY DUTY DISPOSER 
q ever 500 meals per setting 


chicken salad 
sandwich for only 


PEPS 
FOOD FLAVORS 
PERK 


that the only way you can 
profit with ANCO Shredded Chicken. 
Check your menu, and add these profit 


dishes: Chicken salad, chicken king, Tasty food entices appetites, builds morale 

chicken chicken chow mein, and speeds convalescence. That’s why 
chicken pie, chicken soup and chicken 


salad sandwiches—all made with deli- many hospitals and institutions protect food 
cious ANCO Shredded Chicken, high 
quality product low cost. Like all 


ANCO products, sold money 


back guarantee. 


flavors with Ac’cent. Shouldn’t you? 


For literature how use your 


See your institutional jobber, write direct for free basic recipes, drop line: Ac’cent Interna- 


Try These Other ANCO Quality Products 
@ WHITATO “Anti-Oxidant” @ ANCO X—Oil Extender y 
a @ ANCO-GC (Deep Fryer and Grill Cleaner) @ ANCO- 4 
“10"—Meat Tenderizer @ ANCO'S Complete Line of 
Quality Soup Bases ANCO Dietetic Soup Bases 


tional, Wacker Dr., Chicago Illinois. 


THIS NAME IS YOUR GUARANTEE OF FINEST QUALITY 


ANTLE CO., Inc. 


125 Piedmont E., Atlanta, Ga. 


‘OM PANY 
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QUALITY 
PRODUCTS 


For those who serve the Best! 


CRAMORES—the top line 
flavorings with 1,000-and-1 
uses! Cramores quality crystals 
have been used and 
recommended all over 
the nation “perk 
up” foods and drinks— 
add zest menus. 


NOW —Cramores has 
NEW products for you 
and Vege- 
table Puree Base. The com- 
plete Cramore line can 
make the “delicious dif- 
for you, 
because get MORE 
more flavor more 
economy when you use 
Cramores! 


FREE! Write for Cra- 
mores recipe book. 
loaded with taste- 
tempting ideas! 


Three-inch bronze seal shield-shaped 
mahogany background............... $6.50 


Five-inch bronze seal shield-shaped 
mahogany background............... $8.50 


Plus state tax 


The American Dietetic Association Seal 


Gold electro plate/nickel silver......... $1.50 
Gold electro plate/nickel silver 

1.75 
Gold plated-rolled edge without 


Gold plated-rolled edge with 
Ten karat gold without enamel........ 


Ten karat gold with enamel rim 


Pink 
and On, Orange 


Plus state and federal tax 


Please send orders 


AMERICAN 
620 North Michigan Avenue, Chicago 11, Illinois 


Please make checks payable Balfour Co. 


Orders not accompanied checks will shipped the 
Balfour Company 


Pins and Plaques Available Members Only 


Jour 
3 re) 3 P 
true base Product body and flavor, 
from base dehy. Use fo, baking, 
BEVERAGE Root Grape, Cherry, Black Raspberry 
Problem, 
and 
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Nutrients 


Oatmeal 


The important contribution daily 
nutritional health made the broad spec- 
trum nutrients the classical Quaker 
Oats breakfast dish illustrated this 
table. All the nutrients oatmeal occur 
naturally. 


THE QUAKER OATS BREAKFAST DISH* 


NUTRIENT OATMEAL 
4.7 Gm. 
Carbohydrate 17.7 Gm. 
Fat 2.0 Gm. 
0.18 mg. 
0.26 mg. 
0.05 mg. 
0.07 mg. 
Pantothenic acid 0.25 mg. 
Magnesium mg. 


*1] 0z. oatmeal (dry), 4 oz. whole milk; usually-added sugar not included in 


evaluation; sources supplied on request. 


DIETARY MANAGEMENT, virtually 
regardless the adjustment 
made, oatmeal proves remarkably 
valuable. low sodium, low 
purines, low inert residue, high 
protein, notable for its vitamin 
and mineral content, yet not exces- 
sive calories. 


The Quaker 


CHICAGO 


MILK 


3.9 Gm. 
5.7 Gm. 


0.05 mg. 
0.10 mg. 
0.19 mg. 
0.06 mg. 
0.41 mg. 
0.08 mg. 


mg. 


TOTAL 


8.6 Gm. 
23.4 Gm. 
6.4 Gm. 


0.23 mg. 
0.36 mg. 
0.24 mg. 
0.13 mg. 
0.66 mg. 
0.08 mg. 


mg. 


NUTRIENT OATMEAL MILK TOTAL 
1.28mg. 1.40 mg. 
115 mg. 113mg. mg. 
Potassium 162 mg. mg. 
Zinc 1.53 mg. 
acid 11.7 mcg. 
Manganese mg. 1.45 mg. 
192 


{Nutrients for which Daily Dietary Allowances are recommended by the 
National Research Council. 


Few foods can better the broad nutrient spec- 
trum the oatmeal serving. For its caloric 
content its nutritional contribution may well 
unique, and justifies continued recommen- 
dation oatmeal for every 
age, for the normal well the therapeuti- 
cally indicated diet. 


Quaker Oats and Mother’s Oats, the two brands 
oatmeal marketed The Quaker Oats Company, 
are identical their content all nutrients. Both 
brands are available the Quick (cooks one minute) 
and the Old-Fashioned (cooks five minutes) varieties. 
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washing compounds for the past years. 


dishes are must, especially when feeding the 
sick,” asserts Sister Rene, Superintendent, St. John’s 
Hospital. And solve this problem the lowest pos- 
sible per-patient cost, meal after meal all year long, 
St. John’s looks Economics Laboratory. 


E.L. dishwashing compounds used electronic 
dispensers mean sparkling, sanitary tableware, increased 
efficiency, and faster dish handling the St. John’s dish- 
room. The equipment, “checked regularly the Soilax 
service engineer, assures economic use the excel- 
lent Soilax compounds,” says Sister Rene. 


You can save thousands dollars, too, with 
compounds. Only Economics Laboratory provides the 
services experts help you select the right deter- 
gents for your job and water conditions help train 
your personnel ... perform routine maintenance chores 
that assure maximum economy your dishroom. 


Pes 


with dish- 


SOILAX products and 


checks dishmachine operation part 
monthly service. This unit the St. John’s 
washes 5,000 dishes every meal. 


FREE! Water hardness test and detergent 
help you cut dishwashing costs. Just mail the 
today, call your local Soilax Sales Office, 
free analysis. 


See the Catholic Hospital Convention, Booth No. 


Economics Laboratory, Inc. 
250 Park Avenue, New York 


Please have salesman call make FREE water 
test and specify the proper detergents for dishroom 


ADDRESS 


CITY. 
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